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BETTER FONDANTS 


ETTER, smoother texture cream centers are produced 
B by electronic precision control of precook and final 
cooking temperatures. At Just-Born, Inc. quality is im- 
proved and operations simplified by the use of Brown 
ElectroniK Temperature Controllers. 


In addition to precise temperature regulation, the 
ElectroniK makes work easier for candy makers—they are 
free to devote their time to more important supervisory 
work. The big two and a half foot scale has large, bold 
numerals. Temperatures can be read at distances of over 
forty feet. Control is automatic and lights or bells can 
be provided to signal operators at any temperature. 


These same instruments are readily applied to all types 
of cooking and melting kettles, enrobers, temperers, etc. 
Competent engineering services are available without 
obligation anywhere in the United States or Canada to 
assist you with your heating, cooking and air conditioning 
control problems. Write to 


The Brown Instrument Co., 4495 Wayne Ave., Philadelphia 44, Pa. 
DIVISION OF MINNEAPOLIS-HONEY WELL REGULATOR Co. 


Offices in principal cities of the United States, Canada and 
throughout the world. 


*ElectroniK is a trade-name of The Brown Instrument Company ap- 


plied to electronic self-balancing measuring and controlling apparatus. 


at Just-Born,Inc., Bethlehem, Pa. 
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HERE’S THE FINE FLAVOR 
YOU'VE BEEN WAITING.FOR }. 


} 


A NEW FLAVORING PRINCIPLE makes 
this the most delicious reproduction of 
pineapple you’ve ever tasted—a flavor that 
will lend startling new appeal to your 
pineapple flavored hard candies, pectin 
jellies, creams and pineapple cordials. 

If you manufacture in wholesale quan- 
tities, we'd like you to be among the 

first to pass expert judgment upon the 
superior taste effect produced by our 

new FRESH PINEAPPLE Flavors. 

A FREE test sample will be sent to you 

for this purpose if you'll address us on 
your letterhead mentioning this publica- 
tion and indicating the type of confection 
in which you'd like to try this flavor. 


FRITISCHE © 
: nother, ee 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11,N. Y. 






saunter re 
FRESE PINEAPPLE 
Commies Aieebe!, Water, Cchw! Porras 6 eete Lavece, 
tamtiite A eter Aetemer & Orage OH 
mx 











BRANCH OFFICES avd *STOCKS: Atlanta, Ga., ‘Boston, Mass., *Chicago, Ul., Cin- 
cinnati, O., Cleveland, O., Dallas, Tex., Detroit, Mich., *Los Angeles, Calif., Philadel phia, 
Pa., San Francisco, Calif., *St. Louis, Mo., Toronto, Canada and * Mexico, D. F. 
FACTORY: Clifton, N. J. 
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INSTANT AND CONTINUOUS 
FONDANT MACHINE be 


is truly the heart of the modern candy plant. 


IF YOUR FONDANT DEPARTMENT 
LOOKS LIKE THIS — tired — inefficient — and 


unsanitary. If it consumes valuable floor space — uses ex- 
pensive labor to scrub and scrape after using — wastes valu- 
able labor, and time for syrup to cool and in general is still 
in the horse and buggy days — 


THEN TRY THIS eee investigate the INSTANT 
AND CONTINUOUS FONDANT MACHINE that has so revo- 
lutionized Fondant making. Here is a machine that produces 
instantly and continuously (24 hours a day if necessary) only 
4 ft. x 2 ft., it saves valuable floor space, being streamlined and 
sanitary to the Nth degree. No precooling time necessary — 
no labor wasted in scrubbing and cleaning, and above all, this 
machine will produce 400 lbs. an hour of the finest, creamiest 
Fondant obtainable. 
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Please mention this magazine 


when writing 


30 N. LA SALLE ST. 
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CONFECTION MACHINE SALES CO. 


CHICAGO, ILL. ANDover 3204 
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Skilled laboratory technicians scientifically compound new flavors to your specific requirements 





. check and recheck to guarantee uniformity of product. 








ereramess 








NIFORMITY of flavor guarantees you that the strength and flavor of an essence or 
extract will be the same tomorrow . . . next week . . . next year. It assures you that 
your flavor will be constant ... your customers well satisfied. Uniformity is only possible 
where there is absolute laboratory control of the product. 
Charles R. Phillips Company enjoys the reputation of having uniform products, whether 


they be pures, blends, concentrates or sugars. 








Charles R Phillips (o,, ine. 


PLANTS: ROCHESTER, N. Y., SPENCERPORT, N. Y. 
MAIN OFFICE: 116 NORTH FITZHUGH ST., ROCHESTER 4, N. Y. 
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AMERICAN DRY MILK INSTITUTE, Inc., 221 N. La Salle St., Chicago 
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well ak a Sweel 


People still buy candy to satisfy a crav- 
ing for sweets but today’s consumers are 
more and more interested in its food 
value. That’s why there is increasing de- 
mand for candies made with nonfat dry 
milk solids. 


Nonfat dry milk solids—the product 


resulting from the removal of fat and 
water from pure, fresh milk—also im- 


proves flavor and gives candy a smoother 
texture. From the manufacturing stand- 
point, another advantage is that the per- 
centage of milk solids can be varied with- 
out affecting the percentage of moisture, 
sugar or fat in the formula. 


Boast of the nonfat dry milk solids you 
use and boost your sales to the nutrition- 
conscious consumer while gaining the 
added advantages only nonfat dry milk 
solids can give you. 
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Dar Sees 


other of the great candy 
manufacturers who use 
iv confectionery ma- 
to improve the qual- 


their candies and to 





We time and work... See's 
of Los Angeles speed up cara- 
mel production — get cleaner 
cuts without waste— with the 


Dubin Caramel Cutter. 






















RIN) CARAMEL 
. v ! I E R \ le ; ead 


ONE BIG time-saver found only in 
the Dubin Caramel Cutter is the 
detachable cutting head. 








The one-piece cutters are easily 
removed for cleaning or changing 
the cut size. No dangerous knives 
to take out. Twenty circular knives 
make twenty sharp cuts of uniform 
size. No waste. No messy “chewed” 
edges. Cutters and mechanism are 
enclosed for complete safety and 
sanitation. Quiet trouble-free smooth 
operation is due to the ball bearing 
mechanism. 


WE Se © ey frre 


Wainer sine 


The Dubin Caramel Cutter may be 
had either with or without stainless 
steel sides. It is only one machine 
in the Dubin line that has helped 
hundreds of candy manufacturers 
to get tastier improved confections Write today for catalog 
at less operating cost. descri bing the complete 


Dubin line. 
/) J R | N CONFECTIONERS’ MACHINERY 


2500 SOUTH SAN PEDRO STREET - iOS ANGELES 11, CALIFORNIA 


SO DOA) i, PC EAE EI J 
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WHEN YOU COOL DOWN! 


When a Greer Multi-Tier Cooler 
compresses as much as 600’ of 
cooling travel into as little as 18’ of 


floor space, you get perfect cooling, 


one of the most critical operations 


Tamelatelae)(ohi-Mulel diate Meee hiolulebilael INA y ¥ ie ’ 
A Multi-Tier Cooler increases pro- 
7 duction and saves valuable floor 
space at the same time. Frequently, 
it makes possible a change from 
Yoh ies Muil-siilele Brome illtlolt te lacla-tt) 
. with a substantial increase in 
plant efficiency. 
4 And you reap additional divi- 
dends by getting better quality... 
better resistance to fat bloom... 
higher gloss and longer shelf life 
through better control over the cool- 
ing process. Bulletin 45-6 will tell 
you more. Write: J. W. Greer Com- 
pany, 130 Windsor St., Cambridge 
39, Massachusetts. 























MAKE IT BETTER FOR LESS 


+» CONTINUOUSLY WITH 
OTHER FAMOUS GREER PRODUCTS: 


Automatic Feeders... Automolders...Coaters 
.. Cooling Tunnels . . . Pre-Bottomer and Re- 


frigerated Cold Slab . . . Packing Conveyors 





... Chocolate Melting and Tempering Kettles 


... Chocolate Tempering Columns and Pumps 
... Cooling Tables...Turritables...10 Ib. Cake 
Chocolate Molding Units . . . Small Bar 
Chocolate Molding Units. 


6005 
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The photograph at the left shows 
a BURRELL installation, show- 
ing a glazed cooling tunnel belt 
(dark); and a 90 degree end- 
less turntable belt (light). 


- 

~ 
~ = 
~~. 


Below: A BURRELL belt is 
available for every purpose. Each 
one is designed for specific jobs. 
A partial list of BURRELL belts f 


is given below. 





Among Candy Manufacturers 
Who Want Only The Best in Belts. . 


BURRELL 


Stands For Quality 


Ry Ret a 


BURRELL has been producing high quality confectionery belts at lower cost for 32 
years. The use of BURRELL belts will minimize the danger of shut-downs in your 
plant resulting from belting failures. Many 100% BURRELL installations in the 
industry’s largest plants prove the superiority of BURRELL products. These belts 
are treated to resist deterioration from heat, cold, moisture, grease, oils, stretch, 
shrinking, excessive wear, etc. BURRELL belts are the results of years of experience 
and scientific engineering and we are constantly improving our products. Write. 
call, or wire for recommendations. 


It Is Profitable to... 
Let BURRELL belting experience and the . . . 11 BURRELL stars help you! 


* CRACK-LESS Glazed Enrober Belting Innerwoven Conveyor Belting 
* THIN-TEX WHITE Glazed Belting Batch Roller Belts (patented) 
* White Glazed Enrober Belting (Double Cold Table Belts (endless) 
texture; Single texture; Aero-weight). c | Cutter Belt 
* Packaging Table Belts (Treated and STEMS! VETTE Serws 
Feed Table Belts (endless) 


Untreated) 
* V-Belts (endless) Caramel Cutter Boards 
‘‘BUY PERFORMANCE‘. 


BURRELL BELTING CO. 401 So. Hermitage Av. Chicago 
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THE WORLDS FINEST ORANGE OIL 


Made exclusively from oranges from Give it all your tests for guality, uni- 
the Sunkist Groves of California. formity and strength. Then you'll buy 
Exchange Oi! of Orange gives you Exchange Brand. 


more real orange flavor, drop for drop 
or pound for pound, than any other 


Orange oil. 


Distributed in the United States exclusively by 
DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 
FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York II, N. Y. 


Distributors for: 
° CALIFORNIA FRUIT GROWERS EXCHANGE 
j PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
The Exchange Orange Products Co., Ontario, Calif. 
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heverages confections 


District Sales Offices: 
New York, Chicago, Philadel- 


















Flavor manufacturers and processors who have tried Ethavan 
(Monsanto's Ethyl Vanillin) make it their first choice for all 


products that call for vanilla flavoring. phia, Boston, Detroit, Cincinnati, 


This is because Ethavan has the following properties designed MONSANTO Charlotte, Cleveland, Birming- 
to improve flavor formulations: ham, Houston, Los Angeles, 
San Francisco, Seattle. In Can- 
ada: Monsanto (Canada) Ltd., 


CHEMICALS ~ PLASTICS 


1. Distinctive flavor. 
2. More pronounced aroma. 





3. Extra staying power at extreme temperatures. Mantreal. 
4. Added economy (three times stronger than or ae eee as Cee eee eeee 8 
ordinary vanillin). *¢ MONSANTO CHEMICAL COMPANY MC-1 
“ Organic Chemicals Division ‘ 

Manufacturers who would like additional information and 1700 South Second Street, St. Lovis 4, Missouri 


technical data on Ethavan are invited to mail the coupon — Please send me additional information and technical data on 











or contact the Monsanto District Sales Office in your area. *° witanntg ; e 
Inquire also about the many applications of Methyl Sali- . — Title ° 
cylate, U.S. P., Benzyl Benzoate, U.S. P., Vanillin and Cou- ° ws ° 
marin Monsanto. Ethasan: Rep. U. 8. Pat. Of. * npr . 

. | State . 





SERVING INDUSTRY...WHICH SERVES MANKIND «6 e@ © © e e© © © © ee ee ewe we ee hlUc Uhl 
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UNION 
PACIFIC 


Industry is on the Move 
.... Westward 








v. 
ent 


g. F- asus 


patsio 


To Amer> 


y to pro 





sities George F. Ashby 


and trave * One of a series of ad- 
portation: wertiagmante boned on 

industrial opportunities 
service: in the states served by 
Union Pacific Railroad. 


Unite with Union Pacific in selecting sites and seeking new markets in California, Colorado, Idaho, 
Kansas, Montana, Nebraska, Nevada, Oregon, Utah, Washington, Wyoming. 


*Address Industrial Department, Union Pacific Railroad 
Omaha 2, Nebraska 


UNION PACIFIC RAILROAD 






for March, 1948 





ee 








.,. the book where the leaders 
look for their finer flavors 


Send Norda your name and business address 
for this free key to quality products. Here’s the 
new catalogue that helps you “flavor it with 
a favorite.” Write today —right away —for 


your copy. Just ask for ““Norda Flavors.” 


Norda . Essential Oil. and teusesad Ses ccnae: ine GOL West rich Serer, « 














New York. 1, N. ¥ . 


CHICAGO . ‘10s ANGELES © © st. vauL 8 " MONTREAL @ TORONTO . HAVANA: s “MEXICO CITY ‘® ed 
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The unexcelled light reflection and diffusion of | tion Color Service will prepare especially for 
Glidden SPRAY-DAY-LITE steps up lighting your plant and you can make your next painting 
efficiency so much, it’s common for companies with SPRAY-DAY-LITE or Brush-Day-Lite the 
| who have painted with it to realize important most profitable ever! Companies everywhere 
7 savings on light bills. One coat covers perfectly who have used this free service during the past 


on practically any surface. And the durable, egg- 18 years have reported increased production 
shell finish washes just like tile! More gallons of resulting from improved seeing conditions 


SPRAY-DAY-LITE are used in the nation than and safer, pleasanter working conditions. 


any other finish of its kind. The coupon below will bring you more 
Follow prescriptions for the use of white and _facts on America’s first and finest color _ 
colors which the famous Glidden Sight Perfec- _—_ service. Mail it today! 


| Glidden 


: aN 
| & Glidden i blidden? 
COMPANY TITLE 


Ia ZB ADDRESS 
(<4 7 CITY, ZONE, STATE 


for March, 1948 page 17 







THE GLIDDEN COMPANY, Dept. PP-3 
11001 Madison Ave., Cleveland 2, Ohio 
Please send literature to indicate the practical 
‘a and thorough nature of the Sight Perfection 
ainting program you will design especially 
or us. 
You may have your representative call and 
demonstrate SPRAY-DAY-LITE in our prem- 
ises without obligation on our part. 








NAME 
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CONFECTIONERY 
ANALYSIS and 


COMPOSITION 


By 
STROUD JORDAN, M.S., Ph.D. 


and 


KATHERYN E. LANGWILL, M.S., Ph.D. 


2.50 


The first two volumes of “Confectionery Studies” by Dr. Jordan, have acquainted the confectioner with everyday problems and with ; 
standards in effect at the date of publication. A practical and technical evaluation of chocolate products then followed entitled “Chocolate F 
Evaluation”. These three books were willingly received by the industrdy as valuable additions to the technical literature available. 











This book, the fourth in the series, is being published by The Manufacturing Confectioner. Confectionery studies have been continued : 
and this volume concerns itself, first with applicable data that cover the composition of basic raw materials as well as that of the finished a 
confections in which they have been employed. } 


In assembling this volume reference is made to applicable methods. Where satisfactory methods of analysis are of general knowledge 






they are incorporated by reference. All specially developed methods and procedures are incorporated in detail. ! 
Where reconstruction of formulas from analytical data is considered, we are dealing with a relatively unexplored field. Many basic ‘ 
assumptions have been made before actual formula reconstruction has taken place. The second part of this volume is used to consider H 
ee several confection groupings into which most confection types generally fall and full discussion of each follows. See Chapter Headings 4 
elow. x 
Moisture (Ch. 1) Colloidal Materials (Ch. 7) | Sugar Cream (Fondant Ch. 13) 
Ash (Mineral Matter—-Ch. 2) Nuts and Fruits (Ch. 8) Fudge (Ch. 14) 
Sugars (Ch. 3) Acids (Ch. 9) Caramels and Toffees (Ch. 15) 
Starches (Ch. 4) Incidental Materials (Ch. 10) Marshmallow (Hard & Soft Ch. 16) 
Proteins (Ch. 5) Reconstructed Formulas (Ch. 11) Nougat (Ch. 17) 
Fats (Ch. 6) Hard Candy (Ch. 12) Gums and Jellies (Ch. 18) 
Coated Candies (Ch. 19) Appendix 
‘ 
BOOK SECTION 
a 
The MANUFACTURING CONFECTIONER 
400 W. Madison St. Chicago 6, Illinois i 
“Ugg ye GO arenas Sm ca ann leat ae mais ee emiaamene }. 2 
| Book Section: 348MC i ta a a 1 @ 
1 THe Manvracrurinc ConrEecTiONer Baska ote teennd Cash Enclosed........ % 
400 W. Madison St., Chicago 6, Illinois SS Re of Books. _ 
| Please send me Dr. Jordan’s Book “Confectionery Analysis and Composition.” : I 
; a a edsivcdlnecarsadebieral COMPANY .............. ERE ee ee Ot i 
ee ge asc wieslnbickwhiioa epuee Resi Ee RISE ey err eee Ohad vin cae one bane asians REA | t 
ET eee eran mee RENT IKiy Ssh echbesaastearhnemamnme, Agta tty hr's Foeeentsepenennnniehhy ness: TNE oMers [ 
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THE NEW, MODERN Whcescug 4geut 


Now you can reduce your ingredient and pro- 
duction costs with the new proven, Central 
Soy Albumen. Central Soy Albumen is a com- 
plete aerating agent— does not have to be 
mixed with other albumen products. Produces 


top quality creaiis, divinity fudge, nougat 


and other aerated candies at reduced costs. 


SOY ALBUMEN WILL GIVE YOU: 
White Color - Soft, Creamy Consistency 


Large Volume - Short, Tender Texture 
Central Soy Albumen whips up very rapidly 
— produces small, uniform air cells —will give 


you exceptional volume and stability. 





EASY TO USE—Central Soy Albumen is 
easy to use. No formula changes are neces- 
sary. It dissolves quickly in the syrup, water, 
or can be added in a dry state to the syrup 
batch. 

Find out how this new, superior. whipping 
agent can reduce your costs and improve your 
candies. Write for our new technical bulletin— 


“Central Soy Albumen—For Confectioners.” 


Central Soy Albumen production is con- 
trolled by rigid standards and specifications 
to a uniform, high quality, and is available 


in 10, 25, 50 and 100 pound leverpak drums. 

























MODERNIZE 


Now in Production! 
NEW, NATIONAL 
MOGUL 









NEW STAINLESS 
STEEL HOPPER 


Sanitary * Leak-proof * Non-corrosive 


Once and for all time, eliminate your Hopper troubles . . . 
No Leaks, No Corrosion, No Interruptions, and No Head- 
aches with NATIONAL. Designed and constructed by ex- 
perienced engineers, specially welded construction provides 
absolute leak-proof operation . . . stainless steel prevents 
corrosion, simplifies ond speeds-up cleaning, promotes sani- 
tation. Supplied with or without Agitator, National's Hoppers 
fit AC Mogul Depositors, No. 2 Depositors and all types of 
Notional Depositors. Order now ... get early delivery! 










iS 
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NEW, NATIONAL HEAVY-DUTY DEPOSITOR 


Improved, Heavier Construction—Highest Output 
Trouble-free Performance — Accurate, Uniform 






Get top production with multiple row pump bars 

. smooth, accurate, continuous operation by 
reason of heavier frames, perfectly balanced con- 
struction. Vibrationless performance prevents any 


NEW, IMPROVED CHERRY DROPPER 


Automatic, Labor-saving, High Production 
Highly efficient, economical machine . . . does the work of 


disturbance to starch mold impressions. Improved 
tray travel adjustments provided by five speed vari- 
ations instead of three. Pump stroke easily controlled 
by visible scale and adjustment. All-welded, stainless 
steel Hopper (with Agitator optional) insures more 
uniform batches. Available now for Delivery! 


20 people. Automatically and precisely drops cherries in 
starch . . . operates at regulated speeds in conjunction with 
Mogul and/or separate Depositor. Produces high class, accu- 
rate work with practically no misses. 

Designed for heavy-duty service. Sturdily built to stand up un- 
der continuous operation. Capacity governed only by speed of 
Depositor. Decrease your production costs—eliminate unnec- 
essary labor. Don't delay—Act today... get prompt delivery! 












‘ay 


NATIONAL EQUIPM NT CORPORATION 


153-157 CROSBY STREET + NEW YORK 12, NEW YORK 
TAA RRR TRE | SRNR RE REN 
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LIKE THE FLAVOR 
OF A FRESH-CUT 
| LEMON.... 


in : When it’s /emon you want, Exchange is 
th 

u- the Oil! 

of More than 80% of all the lemon oil used 


in the United States is Exchange Lemon 
Oil. This overwhelming endorsement by 


the trade is your assurance that Exchange 
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Lemon Oil delivers flavor .. . clarity 
and uniformity not found in any other 


Lemon Oil. 


Always specify it by the brand name 
when you order — Exchange Oil of 
Lemon. And to insure your satisfac- 


tion, accept no other brand. 


Distributed in the United States exclusively by 
DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 


FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York 11, N. Y. 


Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
EXCHANGE LEMON PRODUCTS CO., CORONA, CALIF. 
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fumigate all incoming materials 


Confectioners everywhere rely on Dow taminated. To block these avenues of infestation, incomin 
Methyl Bromide for speedy, thorough, materials should be fumigated with Dow Methyl Bromide 
economical fumigation. Harmless to most in fumigation chambers or right in the box cars in which they 


foodstuffs when properly applied, its are shipped. Or the tarpaulin method may be used, the 
unexcelled penetration reaches the center plastic-treated tarpaulin acting as a portable fumigation 
of every bag, every container—kills chamber. 
rodents and insects in every stage of 
development. It aerates rapidly, too— 
leaves no residual tastes or odors in mate- 
rials or processing equipment fumigated. 
But«-your plant may be scrupulously DOW KLOR, | new Dow Chlordane 
clean today and infested tomorrow! The insecticide, will give your plant con- 
continuous arrival of new shipments of ingredient materials peepee ath er eine ck al hes, = 
by truck and train means a constant battle to keep out flies and other insects when used regularly. 
insects and rodents with which these shipments may be con- 


DOW METHYL BROMIDE 


THE PENETRATING FUMIGANT 


Write our Fumigant Division for source of this all-around 
fumigation service in your locality. 





THE DOW CHEMICAL COMPANY ¢ MIDLAND, MICHIGAN 


New York «¢ Boston «¢ Philadelphia «+ Washington + Cleveland «+ Detroit * Chicago CHEMICALS INDISPENSABLE 
St.Lovis « Houston «+ Sanfrancisco * Los Angeles «+ Seattle 


Dow Chemical of Canada, Limited, Toronto, Canada TO INDUSTRY AND AGRICULTURE 
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Consumer Demand is Built By Quality Candy. 
Fine Chocolate Coatings Help. 


ERCKEN( 


QUALITY 
of 10160] & a = 


COATING? 









Merckens Chocolate Co., Inc., Buffalo 1, N. Y. 


BRANCHES AND WAREHOUSE STOCKS IN 


BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND. 
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The Automatic 
Hard Candy Machine 


Model E 


For producing all hard candies of 
spherical shape. 


Balls 
Kisses 
Barrels 
Eggs 
Olives, etc. 


One operator spins direct to machine. 
Capacities 3000 to 10,000 pounds. 
Our Model E incorporates all the 


developments of previous experience 


There is no Substitute 
_ for Experience. 


John Werner & Sons, Inc. 


ROCHESTER 13, N. Y. 
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by the Friend Hand Roll Process! 


LABORATORY MODEL 


A model constructed of polished alumi- 
num with bronze fittings on a cast alum- 
inum base. Such a handsome machine 
that some retail store owners place the 
LAB in the store window to serve as a 
display. 


Cream chamber capacity is 40 lbs. of 
fondant. Potential daily output is 600 
pounds of centers. One operator and the 
LABORATORY will put out more centers 
than five or six hand rollers and do it 
more cleanly and economically. One 
operator and the LABORATORY will keep 
five dippers busy with its output. It will 
pay for itself in a matter of weeks with the 
savings it will cause. 


«« Laboratory Model Illustrated 





The LABORATORY is equipped with enclosed heating elements with thermostatic 
control. No more guesswork involved in matching temperature of batch and tem- 
perature of machine. This means also no long wait for batch to cool down to room 
temperature—just cool the batch to proper consistency, then set thermostatic control 
to conform to batch temperature and deposit immediately. This temperature control 
also means that materials heretofore considered “tricky”, i.e., nougat fluff, marzi- 
pan, can be deposited with perfect ease and assurance of perfect centers. 


The LABORATORY is equipped with the Universal Cutter Frame. This means that 
only this one frame is needed to use all the dies available for this model. No addi- 
tional expense in buying separate cutter frames for separate die plates. One 
cutter frame does the work of all, and at no cost since it is standard equipment with 
the new LABORATORY machines. Write for full details. 


HARRY L. FRIEND COMPANY 


52 India Street 
Boston 10, Massachusetts 





48 Centers Every Five Seconds! 
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Anyone Around 
My Base 
Is \7! 


, es didn’t learn this 
from a textbook. It's an age-old 
favorite game they learned to 
love Naturally. 








The Toms and Dicks and Bettys 
know what they like...and their 
favorite confections are those 
which they come to like Natu- 
rally, too. They choose on the 
basis of flavor alone. 





Can ie Ban The hc 





This simple change | 3 
has ended many | 
production problems | 


in your confections... healthful 
and satisfying...there can be 
no more carefully designed fla- 
vor favorites for youngsters 
(and for “‘oldsters” too) than 


FLORASYNTH’S 


CONCENTRATED IMITATION 


CANDY FLAVORS 










ee 













For Favored Flavor Try 


FLORASYNTH’S 


RASPBERRY 


and others of the famous “1/2 line” 
of IMITATION CANDY FLAVORS 
4 


Many of America’s best- 
selling candies use a blend of 
dextrose and sucrose (both 
fine sugars) to achieve the 
flavor and texture that brings 


lasting popularity. : dextrose | 
’ | sugar 

If you have any question i ee 4 
about the profitable use of mechs 4 


RN PRODUSTS 
e 68. & 
uv . 


dextrose in your candies, con- , §BSe 
sult our Technical Division... 


LABORATORIES, INC. 





CHICAGO G6 > NEW YORK 61° LOS ANGELES 13 without obligation. : 
DALLAS 1 ¢ DETROIT 2 + MEMPHIS 1 + NEW ORLEANS 13 
ST. LOUIS 2 ¢ SAN BERNARDINO «+ SAN FRANCISCO 11 e 


Florasynth Labs. (Canado) Ltd. — Montreal * Toronto * Vancouver * Winnipeg 


Florasynth Laboratories de Mexico S. A. — Mexico City COR N PRO D UCTS SALES C OMPANY 
17 Battery Place, New York 4, N. Y. 
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No other manufacturer 
produces a greater variety 
of edible vegetable oil 
products than 



























CUSTOM MADE FOR 
NUT ROASTING 





Konut is built for stability. It gives all types of nuts a 
longer shelf life. You have no off-flavor oils when Konut 
is used. Can be used over and over again, assuring peak 
economy. 


A Product of DURKEE- 


One of America’s Great Food Institutions! 
PANY = A DIVISION OF THE GLIDDEN COMPANY 
>. = —_ ee ee ee oe 
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Washrooms are 


Golden Clusia | 


Because it is serviced fully clean — not just half clean 
— a West-maintained washroom helps safeguard many 
things. Your product, perishable or otherwise, for one. 
Employe health, plant loyalty, and production effi- 
ciency are still others. 

In fact, one germ-free West washroom may frequently 
go a longer way toward furthering employe relations 
than a half-dozen “trouble-shooting” conferences. 

West washroom service is thorough for one good 
reason: where your own janitors, due to lack of time 
and proper equipment, merely scrape the surface of your 
washroom problem . . . a trained West serviceman lit- 
erally gets to the “bottom” of it by thoroughly cleaning 
the traps and bowls, and eradicating the hidden cause 
of annoying washroom odors. 

Periodic, efficient and complete — including installa- 
tion of a modern method of automatic deodorization — 
this service is extremely economical. Costs nothing extra 
with your purchase of necessary West Products. 


Close to 500 trained West Representatives — from coast to 
coast — are ready fo explain the merits of this superior 
service in full detail. For a quick solution to your washroom 
maintenance problem, contact us at once. 


A handsomely illustrated brodhure 
is now available upon request. 
Just fill in the coupon below to 
discover how your washroom main- 
tenance costs can be greatly re- 
duced — and how you can obtain 
the Free services of trained West 
service men. 





aaaceee PLEASE CLIP TO YOUR BUSINESS LETTERHEAD-=====~~ 


WEST 25/0 


42-16 WEST ST., LONG ISLAND CITY 1, N. Y. 
| would like a copy of ‘‘An Ideal Washroom Maintenance Service” 


NAME 





POSITION 
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How can you make candy 
taste better? 





9. How can you make candy 
look better? 


3. How can you make candy 
keep better? 











MAKE CANDY WITH 


KRIST-O-KLEER! 


5 gen candies made with KRIST-O-KLEER have a 
truer, fresher taste. Because KRIST-O-KLEER actu- 
ally keeps the flavor from drying out! 


And candies made with KRIST-O-KLEER are more 
tender, creamy, smooth—because KRIST-O-KLEER con- 
trols moisture. It prevents hard candies from graining! 

Confectioners have discovered that candies made 
with KRIST-O-KLEER keep fresh because KRIST-O-KLEER 
retains moisture during exposure to air and low 
humidity. 


Order now, from National’s 
full line of KRIST-O-KLEER 
invert and partial invert 
sugars. 


THE 
NATIONAL SUGAR 
REFINING COMPANY 





NEW YORK, N.Y. & 
PHILADELPHIA, PA. 
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CALIFORNIA FRUIT GROWERS EXCHANGE 


PRODUCTS DEPARTMENT 


400 W. Madison Street, Chicago 6, lil. 99 Hudson Street, New York 13, N. Y. 


ONTARIO, CALIFORNIA 





USED BY LEADING CANDY MANUFACTURERS THROUGHOUT THE WORLD 
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THE ATLAS LABEL PROTECTS Vee 


FIRST PRODUCERS OF CERTIFIED COLORS 


EKROHRGSGTAMM ¢ COMPANY Enc. 
ESTABLISHED 1851 
89 PARK PLACE, NEW YORK 7 N-13 E. ILLINOIS ST, CHICAGO 11 4735 DISTRICT BLVD., LOS ANGELES 11 
ATLANTA + BALTIMORE + BOSTON + CINCINNATI + CLEVELAND + DALLAS + DETROIT + HOUSTON + INDIANAPOLIS + KANSAS 
CITY, MO * MINNEAPOLIS » NEW ORLEANS + OMAHA + PHILADELPHIA * PITTSBURGH © ST. LOUIS » SAN FRANCISCO 
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How tucke’s Bui 


by CLARA BALDWIN 


Epiror’s Note: This interesting article by 
Miss Baldwin, who is traveling around the 
world, is the first of an exclusive series 
on world-wide candy methods for readers 
of THe MANUFACTURING CONFECTIONER. 


NE OF CHILE’s largest candy plants today, Hucke 

Hermanos, Sociedad Anonima Commercial, in Val- 
paraiso, was founded in 1872 and is still expanding just 
as rapidly as it can obtain machines and materials. With 
a capacity for producing 2% tons each of chocolates 
and other candies daily as well as 7 to 10 tons of biscuits 
and wafiles, Hucke still cannot meet the demands of its 
customers. 


The company was founded by Federico Hucke, a Ger- 
man immigrant, father of the present managing director, 
Carlos Hucke, and of the accountant of the firm, Edgardo 
Hucke. Federico Hucke came from Germany in 1856 
but went first to Bolivia, where most of his sons were 
born. In 1872 the family moved to Valparaiso and he 
bought a baking plant located at Plaza Anibal Pinto— 
where, interestingly, a baking firm still operates at that 
same address today, though it no longer belongs to the 
Hucke concern. At the time of its purchase, the plant 
was not very important, but with Mr. Hucke’s knowledge 
of the baking industry, he developed it both as to pro- 
duction and to sales. His family assisted him with the 
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lds Sales In Chile 








project, and two of his sons, Ernesto and Otto, con- 
ceived the idea of increasing the operation still further 
by building a specialized factory. The first factory 
building, a brick structure, was completed in 1900, but 
it was destroyed by the earthquake of 1906. In 1908 
the present plant was erected on the same site, facing 
Calle General Cruz. This is a five-story building of 
brick construction with a full sized basement. It fronts 
the entire block on Calle General Cruz, and at the present 
time an addition is being built behind that plant which 
will serve, when completed, as the box plant for the firm. 

It is an interesting fact that thé “majority of the 
large factories and plants in Chile are self-sufficient as 
far as operation is concerned. They buy only the raw 
materials from the outside, fabricating their entire re- 
quirements on such items as metal containers, cans, 
and boxes. 


One part of the large basement of the Hucke building 
serves as boiler rooms, another section as storage space. 
The former cooling rooms of the plant, which were 
located to the right of the stairwell and the freight 
elevator shaft near the boiler and storage sections of 
the basement, are now being converted into enlarged 
and modern washrooms for the employees. 

Large storage tanks adjacent to the boiler room hold 
oil supplies for firing the boilers. Three of the boilers 
—all made in Santiago under special license from the 
United. States—are maintained for boiler purposes. 
Only one of these, however, is in operation at any one 
time. This permits the other two te be serviced regularly 
and kept in repair awaiting their turn in rotation. A 
fourth large boiler is reserved as a water tank. 

In the Valparaiso area the water supply is a major 
problem, as the city has not a sufficient supply for even 
its own needs. Hucke, as well as many of the other 
large plants in the vicinity, maintains its own well, for 
which Hucke uses an automatic pump. 

The main section of the first floor of the building 
is used for packing and shipping rooms, while the rooms 
to the front of building on the west side serve as office 
space. Products are loaded onto trucks and shipped 
from the plant packed in wooden boxes or metal con- 
tainers. 


The section reserved for cookie and biscuit baking on 
the second floor houses an enormous new Baker Perkins 


HUCKE’S five-story plant in Valparaiso, Chile, can produce 242 
tons each of chocolate and other candies daily, as well as seven 
to 10 tons of waffles and biscuits. 
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gas-fired oven made in London, which is turning out 
biscuits at the rate of between 2,000 and 3,000 a minute. 
This machine is 70 meters—or approximately 230 feet 
—long. It extends along the entire east wall of the room, 
with an endless belt which carries the baked and cooled 
product down to the packing rooms on the floor below. 
Operation is completely automatic. Small trap windows 
at intervals along the closed sections of the machine 
permit observation of the biscuits at various stages in 
the operation. 

On the opposite side of the cookie-biscuit room a 
Vicars Dredge gas-fired oven is also turning out other 
cookies. But like practically every plant in Chile, Hucke 
is waiting for a balance in the economic situation to be 
able to buy more new equipment. An automatic filler 
for sandwiches, also manufactured by Baker Perkins, 
as well as a machine for mixing the filling, stands be- 
yond this oven. 

A room toward the elevators on the same floor, the 
second, houses materials and paper supplies. Recently 
Hucke started to use pliofilm for wrapping purposes. 

The floor above tells the pathetic story seen in most 
of the plants in Chile these days: lack of supplies result- 
ing in idle equipment, or, in other instances, equipment 
straining to handle a job for which new equipment is 
needed. The reason is the shortage of dollars. In this 
case it was lack of sugar needed for hard candies. 
Sugar is purchased from Peru, but Peru—like other 
countries—demands dollars for trade. 

A limited amount of caromel or toffee told the same 
story in that department for the present. These items 
were being wrapped on Baker Perkins wrapping ma- 
chines at the rate of 300 a minute. 

The fourth floor primarily handles the manufacture 
of chocolates. In addition, waffle making machines are 
alse located there. These machines have gas fired ovens. 

Above on a half floor under the roof is the machinery 
for roasting and grinding the cacao beans. Part of the 
roasted and partially ground beans are fed through a 
hopper immediately into the machines on the floor below 
for use in the manufacture of cocoa butter and chocolate 
candies. Hucke operates a Carver cocoa butter press. 
Part of the balance of the roasted cacao is being ground 
fine for sales purposes as cocoa. Hucke purchases the 
cacao beans from Ecuador, Costa Rica, Brazil, Africa, 
and Venezuela. 

In a rear room down in the basement area, almost 
diagonally through the building from the boiler room, 
is a special chocolate section reserved for manufacturing 
novelty items such as Easter rabbits. These stand up- 
right about 10 inches high and are formed of solid 
chocolate. On the rabbits’ backs are strapped molded 
chocolate baskets, which are hollowed. A bit of artificial 
grass is put in these baskets and several small colored 
candy eggs are set on top of the grass. The entire item 
is pliofilm wrapped. 

In the same room Easter eggs of solid chocolate are 
wrapped in brightly hued foil papers. Each one is in- 
serted into an individual corrugated container about the 
size and shape of the protecting wrapper on a 40-watt 
electric light bulb. 

The cooling rooms are adjacent to these special choco- 
late workrooms. 

Hucke manufactures many novelty items, both large 
and small. The company also owns a wide variety of 


PACKING CHOCOLATES at the Hucke plant in Valparaiso, Chile. 
is shown in the top photo in opposite column. Second photo shows 
the firm's tin shop and container factory. Third photo shows 
Hucke’s chocolate division. Bottom photo shows huge Vicars 
Dredge gas oven. 
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the numerous items manufactured by this Valparaiso, Chile, firm. 
Hucke’s also has its own tin-container plant. 


mold forms. Many of these are kept in reserve, which 
makes it possible for the company to alternate from time 
to time and thus ‘constantly revise its stock items, both 
as to form and as to formula or filling as well for added 
interest. Hucke also produces marshmallows. 

A plant for making metal containers is located in 
one wing on the fifth floor. As tin is another item in 
short supply currently, Hucke’s shop refinishes containers 
so that they may be used again, and also fabricates from 
other types of metal, according to what is available. 
Beyond the metal plant is the present box factory, which 
is to be moved into the larger quarters on the ground 
floor as soon as that space can be readied. 

Besides the actual manufacturing company and _ its 
supply shops, Hucke maintains services for the company 
employees. In the basement of the building to the left 
of the elevator lift and stairwell is a medical clinic. 
Adjacent to the clinic and a part of the medical depart- 
ment, thus under its supervision, is the “Sala Cuna” or 
the nursery room which is required by law to be main- 
tained in any plant in the country employing women 
workers. The “Sala Cuna” at Hucke has a dozen hos- 
pital type baby beds for the tiniest youngsters. A play- 
pen in the center of the room safeguards the older 
children. The room was furnished with the necessary 
equipment to care for the children through the workday 
hours, and there is a special nurse in charge. 

Across the hall from the “Sala Cuna” is a shower 
room for the women workers, and down the hall from 
both is a small waiting room for the clinic. 

On the main floor, opening off the hallway toward 
the office section is a dental clinic for Hucke’s employees. 


ATTRACTIVELY WRAPPED Hucke candies at right are some of 


























Hucke employs about 650 persons. The work week 
is 48 hours and the plant is closed on Saturdays. 

As the next step in the expansion of the plant, Hucke 
has a new Century oven ordered from the United States. 
This is of the rotary type to be used in the manu- 
facturing of cakes, particularly plum cakes. 

Hucke operates branch offices in Santiago and in 
Concepcion, as well as the factory in Valparaiso. The 
firm maintains five retail shops and, in addition, sells 
through independent retailers. 





Record $930, 000, 000 


p= SALES of confectionery manufacturers in De- 
cember, 1947, were 25 per cent above December, 
1946, announces Director J. C. Capt, Bureau of the 
Census. Sales for 1947 were 36 percent over those of 
1946. Preliminary estimates indicate sales of all manu- 
facturers in the U.S. totaled about $930,000,000 as 
compared with the previous high of $687,000,000 in 
1946. Data are based on confidential reports of 277 
reporting manufacturers throughout the country. 


Sales of chocolate manufacturers gained 46 per cent 
in the year. Sales of manufacturer-wholesalers gained 





TRENDS IN MANUFACTURERS’ DOLLAR SALES 
Confectionery and Competitive Chocolate Products 
INDEX 1939 MONTHLY AVERAGE = 100 raver 
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Sales for 1947 Seen 


35 per cent, and manufacturer-retailers’ sales gained 11 
per cent. 

Sales in pounds for 1947, as reported by 121 firms, 
totaled 1.5 billion, as compared with 1.4 billion in 1946. 
These sales represent a gain of 6 per cent. Dollar 
volume increased 37 per cent, from $378,000,000 to 
$520,000,000. 

Sales of 24 reporting package goods firms totaled 
107,711,000 pounds, a gain of 38 per cent over 1946. 
Dollar volume was $51,102,000, a gain of 48 per cent. 
Average value per pound in December was 58.5 cents, 
as compared with 55.6 cents in December, 1946. 

Sales of 33 reporting bar goods firms totaled 804,- 
254,000 pounds, a drop of 2 per cent from 1946. Dollar 
volume of $289,235,000 was 33 per cent over 1946. 
Average value per pound in December last year was 
39.7 cents, as compared with 32.7 in December, 1946. 

Poundage of 30 bulk goods firms was 171,705, a gain 
of 4 per cent. Dollar volume was $46,153,000, a gain 
of 37 per cent. Average December value per pound 
was 30.7 cents, as compared with 25.1 cents in Decem- 
ber, 1946. 

Poundage sales of 21 reporting general line firms 
totaled 364,348,000 pounds, a gain of 19 per cent. Dollar 
volume was $118,954,000, a gain of 45 per cent. Average 
value per pound in December was 33.6 cents, as com- 
pared with 32.7 in December, 1946. 
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CUT MM FOR SUGAR SANDING 


70 lbs. sugar 
‘10 lbs. dextrose (corn sugar) 
31% gal. water 

Bring to boil and add 
5 lbs. medium strength gelatine 
that has been soaked for at least 
¥% hour in 3% gal. water. Stir 
until gelatine is dissolved. Add 
70 Ibs. corn syrup 

Flavor to suit requirements. 

Beat until light and fluffy. Spread 
in trays that have been greased 
with white petroleum jelly or 
lined with kraft paper. 

Goods made in the morning can 
be cut in the afternoon. Goods 
made in the afternoon can be 
cut the next morning. Remove 
from trays and cut to desired 
size with wet roller knife. Roll 
in fine granulated sugar. Let 
set overnight and pack. 

REMARKS: 

This MM can be used for penny 
goods and made into a variety 
of shapes and colors. Beat in 
vertical beaters, using two beat- 
ing tanks. The texture of the 
MM is somewhat tough. Larger 
batches can be made and al- 
lowed to cool before beating. 
The cooler the batch becomes, 
the faster the MM will beat up. 

UNSATISFACTORY RESULTS: 

See section on this in accompany- 

ing article. 


CHOCOLATE COATED CUT MM 


50 lbs. sugar 
10 lbs. dextrose (corn sugar) 
21% gal. water 

Heat to 180 degrees. Add 
3 lbs. good grade gelatine 
(soaked for not less than 14 
hour in 2 gal. cold water) 

Stir until gelatine is dissolved. 
Add 
40 lbs. corn syrup 

Beat for 10 minutes. Add 
11% lbs. egg albumen soaked 
in 1 qt. cold water 
8 oz. imitation vanjlla flavor 

Beat until light and fluffy. 

Spread onto paper lined trays or 
onto trays that have been greased 
with white petroleum jelly. Let 
set overnight. Next morning, 
cut and dust with rice flour. 
Sieve off surplus flour and ma- 
chine dip in chocolate. 

REMARKS: 

The combination of gelatine and 
egg whites gives this MM a 
tender, moist texture and fine 
eating quality. 

UNSATISFACTORY RESULTS: 

See section on this in accompany- 

ing article. 
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How to Manulacture Tasty 


MARSHMALLOWS 


by WALTER L. RICHMOND 
Plant Superintendent, D. Goldenberg, Inc., Philadelphia 


ROM THE VARIETIES of marshmallow that are to be found in this 
article, the writer has chosen one for casting and chocolate 
coating to use as an example of how to apply the information out- 
lined in the following paragraphs. The required knowledge used 
in its manufacture can be applied to other type marshmallows and 
the changes required in manufacture will be explained. 
Operation 1—Ingredients and cooking actions. 
Operation 2—Mixing, casting, etc. 
Operation 3—Unsatisfactory results; cause and remedies. 


Chocolate Coated Cast Marshmallow 


Part 1 
20 Ibs. sugar 
20 lbs. corn sugar (dextrose) 
114 gal. water 
Part 2 
2 lbs. 6 oz. quick-set gelatine 
11% gal. water 
Part 3 
60 lbs. corn syrup 
. 4 oz. vanilla flavor 
Procedure: 

Place in cooking kettle sugar, corn sugar, and 114 gal. water. 
Heat to 160 degrees. Add gelatine that has been soaked for at 
least 14 hour in 11 gal. cold water. Stir until gelatine is dissolved. 
Add corn syrup and vanilla flavor. Place in marshmallow beater 
and beat for 15 minutes or until 1 gal. of marshmallow weighs 
3 lbs. 6 oz. Cast into dry starch. Let set overnight. Shake out and 
machine dip in chocolate. 


Operation 1—Ingredients and Cooking Actions 


As these marshmallows are to be chocolate coated, the amount 
of sugar used is relative to the tenderness and sweetness desired in 
the finished product rather than as an agent to form the crust of 
the marshmallow. On all uncoated marshmallows, such as plain 
white marshmallow drops and short creamy marshmallow, we 
depend upon using sufficient amounts of sugar to form the necessary 
sugar crust. If insufficient amounts were used in these products, 
they would stick together. Dextrose or corn sugar has some sweeten- 
ing power, but not to the extent found in cane or beet sugars 
(sucrose). Its use in marshmallow makes for a thinner flowing 
batch as well as for the economy derived from its use. The thin 
flowing quality of dextrose allows the use of less water in the batch 
which, in turn, is a safety factor insofar as fermentation is con- 
cerned. The use of too large a percentage of water can cause 
fermentation of the marshmallow as well as formation of a starch 
crust on them. Corn Syrup acts as control on the amount of crystal- 
lization that takes place in the sugar content of a batch of candy. 
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More than the amount needed to prevent crystallization of the 
sugar in this marshmallow is used. This excessive amount of corn 
syrup gives the product some chewiness. When larger percentages 
are used, more toughness will be imparted to the product. A larger 
amount of corn syrup would also reduce the fluffiness of the batch, 
unless the consistency of the batch be reduced by the addition of 
an excessive amount of water. This, in turn, would result in the 
marshmallow forming a starch crust and perhaps result in fer- 
mentation taking place after the goods were dipped. 

Water is a determining factor in the keeping quality and cor- 
rect texture of marshmallow products. As stated in the above para- 
graph, using an excessive amount of water will cause fermentation 
of the marshmallow. Using an insufficient amount of water will 
result in a heavy batch of marshmallow. Enough water must be 
used to allow the gelatine to reach a good whipping peak and to 
insure free flowing while the batch is being cast into starch. 

Gelatine is used as a colloid and whipping agent. The tough- 
ness or tenderness of the finished product can be governed by the 
amount and type used. 


Operation 2—Mixing, Casting, Etc. 


The correct amount of water is used to dissolve the sugar and 
gelatine and at the same time allow the batch to flow freely. Fine 
sugar is preferred, as it calls for the use of less water to dissolve 
it. This, in turn, allows more water for the soaking and dissolving 
of the gelatine. While gelatine can be dissolved in the water by 
heating before it has been softened up by soaking, there is a pos- 
sibility of destroying its full strength by prolonged heating. To 
avoid this possibility, the gelatine should be soaked in water and 
softened to the extent that the heat of the dissolved sugars (the 
sugar can be dissolved as outlined above or can be cooked to a 
specified temperature) will dissolve it readily. As soon as: the 
cold gelatine mixture is added, the temperature of the batch is 
reduced and the possibility of overheating eliminated. In some 
types of marshmallow the gelatine is soaked in the full amount 
of water a batch contains. It is then dissolved by heating to approxi- 
mately 180 degrees; then the sugar is dissolved in the gelatine 
solution and the corn syrup added. This method of dissolving the 
gelatine and sugar is just as satisfactory as the method outlined 
above, with the exception that in the first method the gelatine is 
never subjected to more than a’ temperature of 160 degrees. The 
latter method of dissolving the gelatine is often employed in the 
manufacture of white marshmallow drops and marshmallow made 
by the cold process whereby the sugar is added to the batch in its 
original form. 

The type of gelatine to use depends upon the type of marsh- 
mallow being manufactured. The amount used, naturally, gov- 
erns to a certain extent the toughness of the finished product. 
The use of an excessive arnount of quick-setting gelatine with its 
tender quality will result in a toughened marshmallow. Cut marsh- 
mallow calls for a greater percentage of gelatine in its manufacture. 
Cast marshmallow usually contains 21/ to 3 lbs. of gelatine to 100 
lbs. of sugar and corn syrup. The cut marshmallow uses 3 to 31/ lbs. 
or more of gelatine per 100 lbs. of sugar and corn syrup. This 
extra amiount of ‘gelatine used in the cut marshmallow calls for 
an increase in water. This increase in water content is often the 
cause of fermentation in cut marshmallow. Smaller amounts of 
strong gelatine with smaller amounts of water are safer to use than 
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CHOCOLATE COVERED A.B. 
MM NO. 1 


70 lbs. sugar 

70 lbs. corn syrup 

2% lbs. 40 fluidity gum drop 
starch suspended in 1% gal. 
water 

Cook to 235 degrees. Add 
2 lbs. standard gelatine soaked 
in 2 qt. of cold water for at 
least 4% hour 

Pour into beater. Beat until batch 
has reached a temperature of 
160 degrees or lower. Add 
10 oz. egg albumen dissolved in 
114 pts. cold water 

8 oz. vanilla flavor 

Beat until light. Cast into dry 
starch. Let set overnight. Shake 
out and hand or machine dip in 
dark chocolate. 

REMARKS: 

Combination starch, gelatine, and 
egg marshmallows have very fine 
eating qualities and a texture 
unlike the gelatine made marsh- 
mallow. When pulled apart, 
they do not stretch in one piece, 
but break apart and form a web. 
The texture as well as the eating 
quality of this type marshmallow 
is very good for a chocolate 
covered MM drop. 

For chocolate covered marshmal- 
low to be used in high-grade 
assorted chocolate, the texture 
as well as the eating quality are 
satisfactory. 

For a marshmallow with a little 
more fluffiness, use the following 
formula: 

60 lbs. sugar 

80 lbs. corn syrup 

3% lbs. starch suspended in 2 
gal. water 

Cook 232 degrees. Add 
2 lbs. strong or 24% lbs. stand- 

' ard strength gelatine in 1 gal. 


water 
2 lbs. egg albumen in 2 qts. 
water rs 


Proceed as with previohs formula. 
REMARKS: 
Marshmallow made with egg whites 
does not set.up as q¥ickly or as 
stiff as a gelatine marshmallow. 
UNSATISFACTORY RESULTS: | 
See section on this in Accompany- 
ing article. 


SHORT CREAMY MM FOR 
PENNY GOODS 


50 lbs. sugar 
2 gal. water 
25 lbs. corn syrup 
Cook to 240 degrees. Add 
3 Ibs. weak gelatine that has 
been soaked for at least 4 hour 
in 3 gal. water. Stir until gela- 
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tine is dissolved. Beat light and 
cast into dry starch. Tempera- 
ture of starch approximately 90- 
95 degrees and temperature of 
the batch 95-100 degrees. 
REMARKS: 

These MM goods should be cast 
and remain in a room with a 
temperature of 80-90 degrees. 
They develop a thin sugar crust 
overnight and completely grain 





HESE FORMULAE have been care- 

fully selected and prepared by 
Mr. Richmond to accompany this 
article. Formulae on other types 
of candy will accompany following 
articles by Mr. Richmond each 
month. 


Additional helpful articles by Mr. 
Richmond on the manufacture of 
cast chocolate coated creams, hand 
rolled creams, nougat, and on the 
use of milk products in the manu- 
facture of fudge and caramel appear 
in the May, August, November, and 
December, 1947, issue of THE MAN- 
UFACTURING CONFECTIONER. 
Articles on fondant for creams and 
on Easter candies appear in the 
January and February, 1948, issues. 











off a few days before packing. 
The MM come out of the starch 
with a good shine on them. 

This is a good formula to use for 
MM bananas. 

This MM can be cast on depositor 
or by hand using funnel or MM 
bag. 

When casting by hand, do not beat 
up entire batch at one time un- 
less more than one person is 
casting. These goods set up 
quickly and must be cast quickly. 

If batch sets up too stiff for cast- 
ing, use a sugar and water solu- 
tion for thinning. 

UNSATISFACTORY RESULTS: 

See section on this in accompany- 

ing article. 


WHITE MM DROPS NO. 1 


60 lbs. granulated sugar 
2% gal. water 

Cook to 244 degrees. Add 
40 lbs. corn syrup. Add 
234 lbs. strong gelatine (soaked 
in 21% gal. cold water for at 
least 14 hour.) 

Dissolve by heating to 160 degrees. 
Beat until light and fluffy. Add 
8 oz. vanilla flavor 
Y% gal. glycerine 

Cast into dry clean starch (75-80 
degrees; temperature of MM 5 
degrees higher). Let set over- 
night. Shake out and dust with 
a mixture of dry powdered 
sugar and starch. When crust 
has formed, sieve out and pack 

(Please turn to page 47) 
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large amounts of weaker gelatine and the extra water it requires 
to reach full whipping peak. 

Some of the formulas in this article are made with a combina- 
tion of gelatine and egg frappe. The use of a strong gelatine with 
its corresponding colloid strength is advised because the gelatine 
must supply all the colloid as the egg albumen supplies only 
whipping quality. Other formulas call for the use of larger per- 
centages of egg albumen and smaller percentages of gelatine. The 
required amount of colloid is then supplied by using cooking 
starch or gum arabic. 

Glycerine is sometimes used in marshmallow for its moisture 
retaining properties. It also has a slight inverting or softening 
action. A portion of the corn syrup content of most marshmallow 
goods can be replaced with invert sugar of standard strength. 
Invert sugar gives added tenderness to the product, but should be 
added in its raw state when making marshmallow with a short or 
grainy texture. When cooked in the batch, inversion of the sugar 
will be greater than when corn syrup alone is used as a control. 

The batch of marshmallow should be beaten as quickly as 
possible. The cooler the temperature of the batch when the beating 
process begins, the less time will be required for the batch to reach 
its full whipping peak. The beater should be so equipped as to 
allow the warm air from the batch to escape and thus insure fast 
beating time and at the same time allow the batch to be of a 
correct temperature for casting. 

The temperature of the starch for the use of coated marsh- 
mallow is not quite as important as for uncoated goods, where you 
must depend upon the exact amount of surface crust for insurance 
against stickiness. The goods should be dipped as soon as taken 
out of starch. If too many centers that have no sugar crust are 
allowed to remain in stock trays after being taken out of starch, 
they will stick together. 


Operation 3—Unsatisfactory Results, Cause, Remedies 


The most frequent causes of unsatisfactory results are: forming 
of a starch crust on the marshmallow, fermentation, toughness, and 
breaking of short textured marshmallow. Remedies follow: 

Starch Crust: (1) Casting marshmallow in damp moulding 
starch will cause them to pick up a starch crust; (2) the same 
condition will occur if the marshmallow contains too much moisture. 

Fermentation: Can be caused. by (1) too large a percentage 
of water in the batch; (2) adding cold water to reduce the batch; 
(3) using unsterile utensils. 

Toughness: Can be caused by (1) using inferior grades of 
gelatine; (2) beating batch too slowly (too much moisture is evap- 
orated by slow beating); (3) insufficient whipping. Add egg 
albumen to partly beaten batch. Pouring hot syrup on egg albumen 
cooks the egg and causes the marshmallow to shrink or toughen. 

Breaking: Short marshmallow should not contain (1) too much 
fondant; or (2) too large a percentage of sugar, or goods will 
break easily; (3) they will also break easily if marshmallow is 
left too long in the drying room; or (4) if drying room temperature 
is too high. 

Toasted Coconut: The coconut will. fail to adhere to cut toasted 
coconut marshmallow if (1) the marshmallow is allowed to lay 
around too long and becomes tough; (2) if the marshmallow con- 
tains too much gelatine; or (3) if there is not enough moisture in 
the marshmallow. 
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by HOWARD SNYDER 


Snyder’s Candies, Fountain Service, 
Lunches 


7 ONLY SIGN in a Boston candy 
store window display of boxed 
chocolates read: “$1 A Pound And 
Worth It.” Within 10 days, how- 
ever, the display in this window sold 
827 boxes of these chocolates. 

In another group of candy stores, 
$174,000 worth of chocolate bars 
was sold through window displays in 
four months! 

These examples indicate the true 
importance of window displays to 
manufacturing retailers. Window dis- 
plays are of vital importance to 
candy shops, because so much that 
such a shop sells is in small items, 
in low price units, and merchandise 
bought on terms of convenience and 
impulse. Reminder merchandising 
and impulse merchandising, such as 
can be carried on by window dis- 
plays, are thus imperative! 


Key Display Factors 

Key factors in determining the na- 
ture of window displays are the 
policy of the store; the age, class, 
and type of its customers; and the 
surrounding competition. If your 
store is a promotional or mass mer- 
chandising shop, in which quantities 
of goods are always featured at re- 
duced prices, mass displays are in 
order. Windows are banked with 
merchandise. Streamers, banners, 
and posters are conspicuously placed. 
In this type of store, quantities of 
low-priced merchandise are the dom- 
inant feature. In contrast, if your 
store stresses quality and service, 
displays should be more conservative. 
They should be orderly, uncrowded, 
and simple. Service as well as mer- 
chandise should be featured. Cater- 
ing to parties may be emphasized, 
and the dependability and integrity 
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of the store should be brought to 
the buying public’s attention. Like- 
wise, if your store is a neighborhood 
shop—and therefore primarily a 
service store—you will want to make 
your window displays fit your store’s 
objectives. As a ruling policy, you 
will want to adopt an orderly, simple 
display style and use only occasion- 
ally the promotional banked window 
and mass sale type of merchandis- 
ing featuring low prices and large 
quantities of goods. 


Time Element Vital 


In planning a display, remember 
the time element is important. The 
time required for a person to. pass 
a candy store window has been re- 
ported variously at from two to 20 
seconds. As candy store merchandise 
is not deliberately shopped for as 
is a suit of clothes, a fur coat, or a 
wrist watch, it is apparent that, if 
the window display in such a store is 
to do its job of selling merchandise, 
the prospective customer’s attention 
must be caught quickly or not caught 
at all. The display must be attention- 
getting and it must do its job quickly. 

Get the attention of the passer-by 
and do it by the most impressive 
means. People are impressed 
through the eye more quickly than 
in any other way. A Philadelphia de- 
partment store made a study of cus- 
tomer impressions and concluded 
that 87 per cent of its customers 
bought because goods appealed to 
the eye. Hence, the importance of 
arranging displays within the normal 
vision of the passer-by. The place in 
the display window that has the 
greatest attention-arresting value is 
about a foot above the floor of the 
show window provided the floor of 
the show window is 30 inches above 
the sidewalk. Hence, the central fea- 
ture of the display will be placed at 


ld Window Displays 





the point of greatest attention arrest- 
ing. 

Next, plan the display window or 
a unit in the display window, so as to 
feature one dominant idea. The mer- 
chandise itself displayed may be the 
central idea. I noticed a window 
display only recently in which there 
was a large beautiful poster. At the 
top of this poster, in large attractive 
beautiful lettering were the words 
“Birthday Parties.” Beneath these 
words in smaller lettering was a list 
of services offered, and, beneath this 
list, in larger lettering again, were 
the words “Birthday Specials.” A 
list of special candies, cakes, ice 
creams, and drinks followed below. 
The supplies and specials were dis- 
played all around the poster, chiefly 
on the floor of the display window. 
In this display it was the assortment 
available and the service that were 
impressive. 


“Mother’s Day” Window 


The display also may be built 
around a timely event. | recall a most 
impressive candy store window dis- 
play which featured Mother’s Day. In 
the center of the display was a spin- 
ning wheel, and to one side of this 
a Whitney rocker. At other places 
were ladder-backed chairs, and in 
the background family portraits in 
briar-carved walnut frames. There 
was a vase of red flowers to one side 
of the display and a vase of white 
flowers to the other side of the dis- 
play. The only merchandise on dis- 
play was Whitman’s chocolates. Hun- 
dreds of people stopped and rever- 
ently looked at that display. It got 
attention instantly, it held it securely. 
There were no prices on the boxes of 
chocolates. Where merchandise is 
bought and the motive is love, let us 
not advertise the price! 

(Please turn to page 66) 
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Pound $1 Boxes Assorted Chocolates 


Chocolate Peppermint Wafers 


ANALYsIs: One pound, $1, pur- 
chased in a Boston drug store. Ap- 
pearance of package is good. Box is 
one-layer type with green metallic 
paper top. Printing is in green, sil- 
ver, and brown, with name embossed. 
Cellulose wrapper. Appearance on 
opening is good. Bittersweet coating 
has good color, gloss, and taste. 
Color, flavor, and texture of center 


are good. 


REMARKS: The best chocolate thin 
mint the clinic has examined in some 
time. Very neat and attractive box. 


Code 3A48. 


Cream Peppermints 


ANALYSIS: One-half pound, 


cents, purchased in a Chicago drug 
store. Appearance of package is 
good. Box is two-layer telescope 
type; white paper printed in green 
and tied with green grass ribbon; 
cellulose wrapper. Appearance of 
box on opening was fair. Color of 
the mints was fair. Crystal was fair; 
some pieces very hard. Texture was 
good on pieces in which the crystal 


did not break. Flavor was good. 


REMARKS: Somewhat highly priced 
at 50 cents. Mints had a slightly 
yellow color. Crystallization was 
fair. Suggest fondant be checked for 








Easter candies and packages 
and moulded goods will be re- 
ported in the May issue. Manu- 
facturers are invited to send in 
samples for helpful analysis. 
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DURING THE, YEAR, all over the U. S., THe MAnuracturinc CONFECTIONER’S 
candy shoppers purchased candy items on the retail counters for impartial 
analysis in “M.C.’s” exclusive Candy Clinic. Additional samples were submitted 
for analysis by manufacturers from all parts of the world. During this past year, 
the following candy manufacturers, in the opinion of the Clinic Superintendent, 
merit recognition for the quality of their candies analyzed in the price levels 
at which offered. During a year’s time it is impossible to purchase candy of all 
manufacturers, but the shoppers do purchase goods representing both commercial 
and retail manufacturers from coast to coast. The Clinic is designed for helpful 
cooperation with candy manufacturers, to tell them how their goods are found 


by the consuming public. 


ADAMS CANDY CO. for pecan pieces 

AMERICAN MAPLE PRODUCTS CORP. 
for Easter maple candies 

ANDES CANDIES for chocolate covered 
cherries 

WALTER BAKER CO. for their holiday 
novelty and semisweet chocolate bar 

BENSDORP’S for their bittersweet choco- 
late bar and milk chocolate bar in the 
10-cent class 


E. J. BRACH & SONS for jelly drops, 
chocolate covered molasses peanut butter 
piece, and assorted panned candies 


CANDYCRAFTERS for panned licorice bits 

CHASE CANDY CO. for marshmallow eggs 

COCOLINA for sugar hard candy drops 

COOK CHOCOLATE CO. for-vitamin bar 

CONFECTIONS, INC., for caramel pop- 
corn 

CORA LOU CONFECTIONS for packaged 
brandy cherries 

CRYSTAL PURE CANDIES for pops 

DELSON CANDY CO. for caramel chews 

EMERICK CANDY CO. for panned peanuts 

FAIR PLAY CARAMEL CO. for taffy pops 

FANNY FARMER CANDY SHOPS for 
summer candies 

FANNY MAY CANDIES for assorted 
chocolates 

GOBELIN CHOCOLATES for assorted 
chocolates 

D. GOLDENBERG, INC., for peanut chew 
bar 


GOLD MEDAL CANDY CO. for Turkish 
chewing candy bar 

HAMILTON CANDY CO. for chew bar 

HASSEY CANDY CO. for coffee toffee 

HEWITTS CANDY CO. for mint chews 

DEWITT P. HENRY CO. for coated coco- 
nut patty 

HOLLYWOOD CANDY CO. for peanut 
fudge roll 

HOOPER’S CHOCOLATES for pecan 
marshmallow and fudge egg 

WALTER H. JOHNSON CANDY CO. for 


chocolate covered caramel nut bar 


KEMP’S for salted nuts 
KRAFT FOODS CO. for caramels 


LEADER NOVELTY CO. for hard candy 
drops 


LOFT’S for summer candies 

LOVELL & COVEL for cream caramels, 
assorted chocolates, jelly assortment, 
chocolate shell bar, molasses peanut bar 


LUDEN'’S for molasses peanut coconut bar 
LUMMIS COMPANY for taffy peanut bar 
LUSK CANDY CO. for lemon drops 


MAPLE GROVE CANDIES for maple 
sugar bunnies, chicks, etc. 


MARGARELLA for chocolate coated mint 
ar 


CHARLES N. MILLER CO. for molasses 
and peanut bar and caramel sticks 

MINTKO CORP. for sugar mints 

NATIONAL LICORICE CO. for licorice 
pieces 

O’BRIEN’S for nut brittle 

OHIO CANDY CO. for pecan fudge 

PHOENIX CANDY CO. for salt water 
taffy 

PLANTER’S NUT & CHOCOLATE CO. 
for cashew brittle bar 

REGAL CANDY CO. for caramel kisses 

THOMAS D. RICHARDSON CO. for mints 

RIDLEY’S for chocolate marshmallow bar 

ROSE CANDY CO. for hard stick candy 

E. ROSEN CO. for hard candy pops 

W. F. SCHRAFFT & SONS for chocolate 
coated peppermint patties * 

SHOTWELL MFG. CO. for marshmallows 

SQUIRREL BRAND CO. for caramel] nut 
chew 

RUSSEL STOVER for cherry cordials 

SWEETS CO. OF AMERICA for wrapped 
caramels 

THOMPSON CANDY CO. for chocolate 
cigarettes 

WARREN WATKINS for chocolate coated 
hard candy and peanut bars 

WILBUR-SUCHARD for almond bar 

YORK CARAMEL CO. for caramel roll 
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New Savage Stainless Steel Top 
CHOCOLATE DIPPING TABLE 





Sturdily constructed, with easy-to-clean stainless steel top, white 
enamel pipe legs; furnished with 10-quart electric chocolate 
warmer equipped with three-heat switch and dipping marbles; 
with or without top shelf. Made in sizes for two, four, or six 


operators. 


Prompt Delivery 


Since 1855 


SAVAGE BROS. CO. 


Over 91 Years Manufacturing Quality Food Equipment 
2638 GLADYS AVE. CHICAGO 172, ILL. 
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Wm. A. Camp (Co., Inc. 


Importers — Distributors 


Cashews 
Almonds Filberts 
Walnuts Pecans 


Dried Fruits 


Brazils 


Your Inquiries Solicited 


100 Hudson St., New York 13, N.Y. 
WaAlker 5-6460 











How Tasty 
Is YOUR ? 


Cream Center ® 


Ask us for a free sample jar of 
Creamy Icing as flavored with our 
famous Rum-Butterscotch Flavor. 
Taste the Icing. It’s “tops for fine 
taste” say our many customers. 


THE FERBO CO. 


Madison New Jersey 








color and workmanship on crystal. 


Code 3D48. 


Assorted Chocolates 


ANALYSIS: One pound, no price 
stated, sent in for analysis as No. 
4540. This package was sent to 
Miami, Fla., by the manufacturer, 
where it was received in bad condi- 
tion and returned. Appearance of 
package on opening was very bad. 

REMARKS: The chocolates were in 
a very hot place for some time, 
which caused the coating to melt 
and turn white. This is not the fault 
of the manufacturer. The clinic has 
analyzed many packages of choco- 
lates in the same condition that had 
been shipped to Florida, tothe West, 
and the South West during warm 
weather. The clinic received a simi- 
lar box of chocolates from the man- 
ufacturer from his depot, and the 
analysis of these candies proved 
that, under proper conditions, these 
chocolates could be shipped any 
place and arrive in good condition. 
Quality and workmanship are of 
the very best. Packing is very good. 
All chocolates are of a perishable 
nature and cannot stand extreme 
heat for any length of time. The 
package shipped to Florida was un- 


der extreme heat for a long time. 


Code 3E48. 


Chocolate Rarebits 


ANALYSIS: Twelve ounces, 90 cents, 
purchased in a Washington, D.C., 
department store. Appearance of 
package is good, Oblong box is one- 
layer type, printed in dark and light 
brown. Name is in gold. Cellulose 
wrapper. Appearance of box on 
opening was fair. Rarebits are choco- 
late panned creams, crunches, cara- 
mels, and nougats. Coatings are 
light and dark. Colors and glass are 
good. Panning and taste are fair. 
Light coated centers: Crunch is good; 
caramels are tough and hard; lemon 
hard candy, caramel, and cream are 
fair. Dark coated centers: Creams 
and hard candy are fair. Assortment 
is too small. 

REMARKS: Quality of coatings and 
centers is not up to standard. Creams 
are hard and dry. Caramels are very 
tough. Coatings have an old taste. 
Code 3B48. 


Chocolate Bar 


ANALYSIS: About 214 ounces, no 
price or weight stated. Sent in for 
analysis as No. 4359. Appearance and 





HI-GLOSS NO. 3 


PLASTIC COOLING TUNNEL BELTING 





by 


1—GLOSSY MIRROR-LIKE BOTTOMS ON YOUR CHOCOLATES VOSS 
2—NO CRACKING; NO PEELING 


3—LONGER LIFE; WILL NOT WRINKLE 


4—EASY TO SPLICE—With our new method of splicing HI- 
GLOSS can be run immediately after splicing—No waiting 
for cement to dry. 


5—MORE SANITARY—Plastic top easy to keep clean. 


F REASONS 
WHY HI-GLOSS NO. 3* 
IS IN DEMAND 


Also available in sheets for hand dipping. Can be used indefinitely. 


LOOK TO VOSS FOR THE NEW. IMPROVEMENTS IN BELTING! A COMPLETE LINE 
OF BELTING & SPECIALTIES FOR THE CANDY INDUSTRY. 


VOSS BELTING & SPECIALTY CO. 


5303 N. RAVENSWOOD AVENUE CHICAGO 40, ILLINOIS 


(*Pat. Appl. For) 
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: size of bar are good. Inside wrapper 


is glassine; outside is paper band of 
orange color and is printed in white, 
black, and silver. Color, gloss, mold- 
ing, and taste of this bar are good. 
REMARKS: A very well made piece 
of chocolate. Well refined and had a 
ood chocolate taste. Bar would 
sell for 10 cents in this country. 


Code 3F 48. 


Fruit Bars 


ANALYSIS: No price or weight 
stated. Sent in for analysis as No. 
4538. Appearance of bars is good. 
Package is cellulose wrapper with 
printed paper seal: Color, texture, 
and taste of these bars are good. 

REMARKS: These bars are from 
South America. In view of the fruits 
available, they could not be made 
any better. Suggest bars be crystal- 
lized to prevent “weeping.” Also sug- 
gest all cane sugar be used. Balance 
of formula is good. Code 3G48. 


Chocolate Bar 


ANALYSIS: One-half ounce, 5 cents, 
purchased in a Chicago restaurant. 
Appearance and size are fair. Inside 
wrapper is foil; outside is white pa- 
per band printed in blue. Color, 
gloss, and taste of bar are fair. Tex- 
ture is good. 

REMARKS: A different eating choc- 
olate bar, but lacked a good choc- 
olate taste, however. Suggest a more 
attractive wrapper also. Code 3H48. 


Bubble Gum 


ANALYSIS: No weight stated, 5 
cents, purchased in a Chicago de- 
partment store. Appearance of pack- 
age is good. Inside wrapper of foil; 
outside paper band printed in blue, 
red, and gold. Texture is hard; gum 
is tough to chew. Flavor is good. 
Bubbles are fair. 

REMARKS: This gum is manufac- 
tured in Mexico. Bubbles are not 
so large as American type gums. Tex- 
ture is too tough to chew. Code 


3148. 


Hard Candy Twists 


ANALYSIS: No weight stated but are 
about 2 ounces, 15 cents, purchased 
in a Chicago restaurant. Appearance 
of package is good. Cellulose pack- 
age contains 10 sticks on a board; 
has paper seal printed in red and is 
tied with red cellulose ribbon. 
Stripes, twist, color, gloss, texture, 
and flavor of sticks are good. 

REMARKS: The best peppermint 
candy sticks we have examined this 
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When competitors tell you, “Our butter flavor is as good as Daco 
“93”, etc.”, they only say that Daco “93”, made from sweet cream 
butter, is the best. Daco “93” sets the standard for Butter Flavors. 


There is a real reason why Daco “93” is the leader. It is the only 
butter flavor in which all the active flavor is derived from creamery 
butter, sweet butter. Yet’ Daco “93” is very economical to use, a 
little goes a long way. Write today for a sample quantity. 


DACO FLAVORS ARE ALWAYS IN GOOD TASTE! 








ALCO?) [JAvis_& COMPANY 


CLEVELAND 13, COHIOGA 


AP 














Subscribe to 


THE MANUFACTURING CONFECTIONER 
Only $3.00 per year—$5.00 for 2 years. 





@ Feature Articles @ Candy Equipment Preview 
@ Candy Clinic @ Technical Literature Digest 
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@ Book Reviews 
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Satin and Novelty 
Effects 
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CAPITO] .MItk 


BRAND L PRODUCTS 


MAKE BETTER CANDY 


Spray and Roller Process Non-fat 
Dry Milk Solids, Whole Milk 
and Buttermilk Powder 


Malted Milk—Condensed Milk 


FOR A DEPENDABLE SOURCE OF SUPPLY 
WRITE 


NAIRYLAND MILK 


CORPORATION-ESTABLISHED 1933 


1041-B Raymond Ave. St. Paul 8, Minn. 








year. Suggest a somewhat more at- 
tractive wrapper, however. Code 


3/48. 


Cream Peanut Bar 


ANALYSIS: One and a _ quarter 
ounces, 5 cents, purchased in a 
Louisville, Ky., drug store. Bar ap- 
pearance and size are good. Cellu- 
lose wrapper with paper seal printed 
in red. Color is fair. Texture is 
dry and hard. Peanuts have poor 
taste. Taste is poor. 

REMARKS: Not a good eating bar. 
Suggest formula be checked to im- 
prove texture of bar. Also, improve 
flavor with a good vanilla extract. 


Code 1F48. 


Milk Chocolate Bar 


ANALYSIS: One ounce, 5 cents, pur- 


| chased in a Washington, D.C., de- 


partment store. Appearance of bar 
is good. Wrapper is paper backed 
foil—gold printed in brown and 
white. Color, gloss, and molding of 
bar are good. 

REMARKS: Chocolate had an off 
taste. We can not tell what it is, 
but the bar is not a good eating 


milk chocolate. Code 3L48. 


Bubble Gum 


ANALYsIS: No weight stated, 5 
cents, purchased in a Chicago depart- 
ment store. Appearance and size of 
package are good. Package is paper 
backed foil printed in red, white, 
and blue. Bubbles, texture, and 
flavor of gum are good. 

REMARKS: One of the best bubble 
gums we have examined this year. 
Code 3K48. 


Milk Chocolate Coated Pecan Bar 


ANALYSIS: One ounce, 8 cents, pur- 
chased in a Louisville, Ky., restau- 
rant. Bar appearance good. Size is 
good for this type of bar. Inside 
wrapper is paper backed foil. Out- 
side wrapper is amber colored cellu- 
lose printed in red, white, and blue. 
Milk chocolate coating is good. 

REMARKS: The best bar of its kind 
we have examined within the past 


year. Code 1G48. 


Hard Candy Pop 


ANALYSIS: One ounce, 5 cents, pur- 
chased in a Cleveland department 
store. Package appearance is good. 
Wrapper is of cellulose and printed 
in very small letters. Color, texture, 
and flavor good. 


REMARKS: Suggest printing be 


| 
} 
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only LOOK alike! 


Chocolate coated candies may look exactly alike yet have a considerable vari- 
ation in flavor. The chocolate makes the difference. That’s why so many 
manufacturers specify Wilbur chocolate coatings for their filled pieces, They 
know that Wilbur coatings always have the same high quality. 


WHEN YOU BUY COATINGS, BUY WILBUR 


Wilbur 


CHOCOLATE PRODUCTS 


WILBUR-SUCHARD CHOCOLATE CO INC 


LITITZ, PA 
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more attractive to improve appear- 
ance of the pop. Code 1148. 





Miscellaneous Candies 











CODE 12F47 
Assorted Jellies 1% ozs.—5c 


(Purchased in a drug store 
in Bethlehem, Pa.) 
Appearance of Package: Good. 
Size: Good. 
Wrapper: Printed cellulose wrapper 
in blue, white, yellow. 
Colors: Good. 
Texture: Good. 
Flavors: Fair. 
Remarks: Product is a gum drop, not 
a jelly. Flavors were entirely too 
weak. 


————s 


CODE 12L47 
Chewy Taffy Squares 
(Purchased in a retail candy store 
in Boston) 
Appearance: Pieces wrapped in brown 
wax paper. Outside wrapper of cel- 
lulose. Printed in red and brown. 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: A good eating lc number. 


CODE 12E47 


Assorted Panned Peanuts & 
Raisins—93 ozs.—29c 
(Purchased in a drug store in Chicago) 

Appearance of Package: Fair. 

Wrapper: Cellulose bag, printed paper 
clip on top. 

Colors: Fair, see remarks. 

Finish: Good. 

Panning: Good. 

Centers: Good. 

Taste: Fair. 

Remarks: Suggest a printed cellulose 
bag be used to make package attrac- 
tive. Assortment of colors would 
look better. Sugar coating lacked 
flavors. 





The Candy Clinic is your testing 
laboratory. Send in samples of your 
candy. They wi'l be given a thorough 
analysis by an expert. 


COP 








CODE 12C47 
Panned Peanuts—No weight—Ic 
(Purchased in a grocery store, Chicago) 
Appearance of Package: Good. 
Wrapper: Printed cellulose bag. 
Color: Good. 
Finish: Good. 
Panning: Good. 
Taste: Fair. 
Remarks: Peanuts were over roasted. 








* * * 
: V5) Pits 


CODE 12B47 
Chocolate Covered Rum Cherries 
—no weight—16 pieces—80c 
(Purchased in a candy store in N.Y.C.) 

Appearance of Package: Good. 

Box: One layer type printed in deep 
pink. Black panel in center. Pink 
paper wrapper. 

Appearance of Box on Opening: Good. 

Coating: Light. 

Color: Good. 
Gloss: Fair. 
Taste: Fair. 

Center: Cherries had stems on them. 

Cherries: Good. 

Texture: Lacked flavor. 

Cordial: Good. Lacked flavor. 

Remarks: Suggest cherries ke soaked 
in a good cherry syrup and a good 
cherry flavor be used in the cordial. 





Subscribe to 
THE MANUFACTURING 
CONFECTIONER 


Only $3.00 per year—$5.00 
for 2 years. 


Feature Articles 

Candy Clinic 

Candy Packaging 

Candy Equipment Freview 
Technical Literature Digest 
Manufacturing Retuiler 


Book Reviews 
And many other features 


400 W. Madison — CHICAGO 6 











LATINI 
continuous 


DIE POP 
MACHINE 


HIGH SPEED PRODUCTION 
CONTROLLED WT. & SIZE OF POPS 
INTERCHANGEABLE DIES 
GUARANTEED PERFORMANCE 
ECONOMICAL OPERATION 


¥ EASTERN REPRESENTATIVE 





JOHN SHEFFMAN—152 W. 42nd St., N.Y.C. 








2027 W. Grand Ave. 


CHOCOLATE SPRAYING CO. 


CHICAGO 12, ILLINOIS 
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“VAC” PRODUCTS 
Save YOU Money! 


VAC-MILK contains 12°/, total 
fat and is ideal for Caramels, 
Fudges, Nut Rolls, etc. Send for 
Trial Order TODAY! 





VAC-CREAM contains 18%, 
total fat and is “tops” in mak- 
ing highest QUALITY Caramels, 
Fudges, Butter Creams, etc. 
Order TODAY! 


“Your CANDY MAKERS' GUIDE is ready—SEND FOR IT.” 


Plus 








are 


""SURE WINNERS" 

— — in helping YOU with your Candy 
PRODUCTION and PROBLEMS. Order 
your "MOTHER'S DAY" needs 
——— TODAY ——— 


In 1948 


Use 


“SENNEFF‘S’ 

















SENNEFF-HERR CO., Sterling, Ill. 
Please send my copy of your new HANDY GUIDE. 
EAI 2 SAAR ED = NED TE 
Address ......... 

















AMCC Honors H. 1. Hoops 


W ITH MORE THAN 400 friends and co-workers attend- 
ing the testimonial dinner last month of the Ass’n 
of Manufacturers of Confectionery and Chocolate for 
Herman L. Hoops in New York’s Hotel Pennsylvania, 
highest praise was tendered the veteran candy executive 
who retired last October from Hawley & Hoops. 

“In behalf of our industry,” Phillip P. Gott, NCA 
president told Mr. Hoops, “it is my privilege to advise 
you publicly that the board of directors of the National 
Confectioners’ Ass’n has bestowed upon you, Herman 
Hoops, honorary life membership, not only as a tribute 











HERMAN L. HOOPS, veteran 
candy executive, was recently 
honored by the industry at a 
testimonial dinner sponsored 
by the Ass’n of Manufac- 
turers of Confectionery and 
Chocolate in New York's 
Hotel Pennsylvania. Over 400 
friends and co-workers at- 
tended, and a_ testimonial 
book of letters was presented 
Mr. Hoops on behalf of NCA 
as “an industry recognition” 
of Mr. Hoops’ contributions 
to the industry. 


to your past services, but also as an expression of hope 
that your sound judgment will help them guide the 
destinies of the industry in the years to come.” 

A testimonial book entitled “Dear Herman” was 
presented on behalf of NCA as an industry recognition 
for Mr. Hoops’ “untiring devotion to the association 
and to the promotion of the weliare of the entire con- 
fectionery industry. 

Mr. Hoops, in his address, expressed thanks for the 
honors conferred upon him and compared modern candy 
manufacturing and merchandising methods with those 
developed during more than 50 years in the industry. 
In viewing the future of the industry, Mr. Hoops ex- 
pressed his pleasure in seeing NCA “going international” 
by accepting members from any part of the globe and 
commented that the NCA convention in June “will have 
the largest exposition ever attempted.” 

Stating that “it has generally been conceded that our 
industry should put greater emphasis on marketing and 
selling,” Mr. Hoops suggested that the industry not over- 
look the slogan “Make Friends With Candy.” 

Referring to the trade press, Mr. Hoops complimented 
the various publications on the “excellent job” done in 
the industry. 

“They are now better than ever in every respect,” he 
said, “and a great help in spreading information to the 
industry. They are all to be complimented on the job 
they have done.” 

In closing, Mr. Hoops commented that the “future 
seems very good for the confectionery industry. Under 
the guidance of our best leaders through the NCA and 
this Association, much will be accomplished. For my 
part, as one outside the industry,” he said, “I shall be 
watching its growth and changes, continuously, with 
great interest.” 
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Mullane’s 100th Anniversary 











Ss" VALENTINE’S DAY, appropriately enough, has marked 
another milestone in the business and industrial 
history of Cincinnati, for on that day The John Mullane 
Company joined the small group of Cincinnati insti- 
tutions that have served the community for 100 years 
or more. 

Marking the 100th anniversary of the firm’s found- 
ing on February 14, 1848, Douglas K. Fuller, executive 
vice-president of the Chamber of Commerce, presented 
A. G. Mullane, president of the company and a grandson 
of its founders, a bronze plaque. In making the award, 
Mr. Fuller stated that the century-old firm “typified 
business enterprise of the best American tradition” and 
that Mullane’s had contributed richly to the development 
of Cincinnati as a distinctive American city. 

Others present at the award included: Kenneth Tench, 
executive assistant, and E. Leo Koester, director of the 
Civic Dept. of the Cincinnati Chamber of Commerce; 
Hugh J. Cahill, secretary, and Robert H. Castellini, treas- 
urer of the John Mullane Company. 

Back in 1848—when Cincinnati was a struggling little 
city of 35,000 people—William and Mary Muilane opened 
a candy shop at Court and Baymiller Streets. They had 
visions of making their venture more than just a neigh- 
borhood store, for they sent their son, John, way up io 
Quebec, Canada, to study the confectioner’s art under 
a Mr. McWillams, who had a world-wide reputation in 
the making oi fine candies. 

John Mullane came back to Cincinnati, not only with 








an extensive knowledge and formulae for candy making, 
but with a French Canadian bride, Harriet Giroux. 

The original formulae brought back by John Mullane 
from Canada are still used—improved and modernized 
—with hundreds of others for every type of confection. 

Cincinnati, and Mullane’s, grew and expanded. For 
many years the Mullane shop was a landmark at Eighth 
Street and Central Avenue. Here, incidentally, Cincin- 
natians were introduced to America’s famous delicacy— 
ice cream. 

An ice cream parlor was added to the shop, and 
entire families, on their “night out,” would go to Mul- 
lane’s for an ice cream splurge. The rich cream was 
frozen in French-type open kettles revolving slowly in 
chilled brine, constantly stirred by wooden paddles. The 
same basic process, incidentally, is used by The John 
Mullane Company today. 

In 1893 John Mullane moved his establishment to 
West Fourth Street, where it remained for many years. 
Upon completion of the Carew Tower, Mullane’s moved 
to Vine Street. Only last year the company again moved, 
back to Fourth Street, just west of Race. 

Mullane originated the formula for “Woodland Good- 
ies,” a nut confection, and made famous a soda fountain 
specialty known as “Nectar Soda,” which A. G. (Jerry) 
Mullane, present head of the concern, says has been 
widely imitated, but none has been able to duplicate. 


The late O. O. McIntyre; Fannie Hurst, the novelist; 
and other writers knew and wrote about Mullane’s. Its 
products have gone to every state in the Union. During 
the First World War, doughboys in the trenches of 
France and Flanders received Mullane candies. In the 
Second World War, GI’s in New Guinea jungles and in 
Alaskan snowbanks got their Mullane’s. This time the 








“ROLLERFLO"—Streamlined 3-Roll Mill 
Push Button Hydraulic Pressure Controls. 


53 West Jackson Bivd. 








for complete information, write or wire: 


Dispersion Equipment Sales Co. 


THE MILL OF 
TOMORROW 


* 
Takes the Guess 


Out of Grinding 


Gives Uniform Pressure, 
Uniform Product Control 


®@ Eliminates human 
element in setting mills. 


® Streamlined, three- * 
roller mill with push- 
button hydraulic pres- 


® Makes available grind- 
sure controls. 


ing chart for every for- 
mula for future use. 


Assures correct pressure 


Push the button and pre-determined pressure 
comes up, stops at amount indicated on gauge— 
to back off pressure, just push release button. 


@ Separate controls for front and back rolls—ma- 
terial is ground uniformly on ENTIRE length of 
rolls—no ends to throw back. 


Chicago 4, Ill. 
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NOW 
AT NEW 
LOWER 
PRICES 


customer-winning 





news! It means you can ex- 

pand your sales of higher quality candies... 
those delicious pecan-topped and pecan- | 
filled items that draw the best trade. Yes... 
you can increase sales and reduce produc- 
tion costs. Finer quality FUNSTEN PECANS 
are now lower in price. Use ‘em plentifully. 


17 GRADED SIZES 
FUNSTEN PECANS 


graded sizes of halves and pieces—a correct 


come in seventeen 
size for every Candy making requirement. 
Always uniform quality—firm, fresh, flavor- 
ful. Low moisture content, less siftings, 
shrivels and waste means more usable stock 
per pound... 


duced sorting and inspection costs. Try them. 


Order through your regular 
jobber or write us for name 


of nearest representative 


R.E.Funsten Co. 


1515 DELMAR BLVD. ST. LOUIS, MO. 


sizabie savings in cost... re- 





packages were scientifically wrapped and then dipped in 
paraffine to seal in the original freshness. 

Three generations of the Mullane family have operated 
the company in its 100 years of existence. A few years 
ago a branch store was opened at Edwards and Observa- 
tory Roads, serving meals and providing Mullane con- 
fectionery to the residents of Hyde Park. Now, as 100 
years ago, people are still saying “Meet Me at Mullane’s.” 





New Modified Albumen Found 











ieseres FOUR YEARS of continuous research, T. H. 
Angermeier & Co., announces a new and original 
modified albumen, which it calls “Pro-Tan,” for the con- 
fectionery industry. The study was under direction of 
H. F. Angermeier. 

Under Mr. Angermeier’s direction, the research labora- 
tories started a study of various proteins with the idea 
of ultimate application of these proteins in the confec- 
tonery and baking industries, and a controlled method 
of modifying proteins in general was discovered. 

Although modifying or changing the physical state of 
proteins is not in itself new, the method of modifying 
proteins for specific uses in the confectionery industry 
is stated new and original. 

The new product is reported a scientific blend of 
proteins which has been subjected to an original, ex- 
clusive tanning process. The end result of this special 
process, it is reported, is protein stabilization, not merely 
stabilization of added moisture. 

In candy production, the new product is designed to 
be used to the same extent as the best grade of powdered 
egg albumen. When used instead of frozen egg whites, 
one pound is reported to equal six to eight pounds of 
frozen whites. 





“Dine on a Dime” 


| be SOUTH BEND, Ind., 89 per cent of the 
women, 92 per cent of the men, 97 per 
cent of the boys, and 99 per cent of the girls 
are candy bar addicts. 

Such are the findings of a survey made by 
30 Notre Dame University students in a four- 
month survey for J. C. Claeys Candy Co. 
The surveys covered both retailers selling 
confectionery and consumers, to determine 
candy eating habits in South Bend. 

Projecting results of the survey, 24 per cent 
of South Bend’s 101,268 population, eat a 
bar daily, 46 per cent eat from one to five 
a week, 20 per cent eat a bar “occasionally,” 
and 10 per cent eat a bar “infrequently.” 

The survey also shows the nickel bar to be 
the most universally popular in South Bend 
and that some consumers feel the dime bar 
is “too much for too little.” To meet this 
consumer objection and to promote the sale 
of the 10-cent item sold by Claeys, the stu- 
dents developed the slogan “Dine on a Dime.” 
That will be used in the firm’s planned ad- 
vertising campaign. 

Prof. Brooks Smeeton, of Notre Dame, 
directed the students, who are studying ad- 
vanced advertising and public relations. Prof. 
Brooks also instructed the first South Bend 
“balanced selling” training sponsored by 
NCA’s merchandising division. 
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in wax paper lined boxes, bags 


or tins. 
REMARKS: 


This is a very good grade of MM 
drops and has a good texture 


and keeping quality. 


change in the formula can be 
made and a somewhat more 
moist texture will be obtained. 
Proceed as with previous batch. 


Add 


3 lbs. invert sugar after corn 


syrup is added 


1 qt. of glycerine instead of 


2 qts. 
ror 400 TYPE MM 


Set up batch as follows: 


How to Manufacture Marshmallows 


(Continued from page 36) 








marshmallow is desired, proceed 
as follows. Dissolve the sugar 
in 21% gal. water by heating to 
180 degrees. Add the soaked 
gelatine and stir until gelatine 
is dissolved. Add the cold corn 
syrup. Beat until light and 
fluffy. Add flavor and glycerine. 


NOTE: 
Texture of marshmallow can be 


changed by replacing the glycer- 
ine with invert sugar. Add 3 
lbs. invert sugar after batch has 
beaten for 10 minutes, instead 
of at the finish of the beating 
process. 


Cook to 228 degrees. Shut off 
heat and add 
50 lbs. corn syrup 
Stir well and add 
11% oz. bicarbonate of soda 
Stir and cool to 120 degrees. 
Place 35 lbs. of above syrup in 
marshmallow beater and add 
1 lb. gelatine (200 bloom) 
soaked in 3 lbs. hot water (140 
degrees) for 10 minutes. 
Beat and flavor to suit require- 
ments. Cast onto cookies. 
Machine dip in icing or chocolate 
coating. 


REMARKS: 
This marshmallow was developed 


Winter Se 


60 lbs. sugar 

40 lbs. corn syrup 
Cook 242 degrees. Add 

3 lbs. invert sugar 

No glycerine 


Summer 35 lbs. water 

Cook to 222 degrees. Add 
11% oz. tartaric acid dissolved 
in 14 pt. water 


55 lbs. sugar 
45 lbs. corn syrup 
If an uncooked syrup for the 


CREAMY MARSHMALLOW FOR 
TOPPING COOKIES NO. 2 


100 lbs. granulated sugar 


especially for the bakery industry 
and has a wonderful texture and 
eating quality. It keeps its soft, 
moist texture for a long period 
of time. A use for this marsh- 
mallow can be iound in the 
candy industry. 
UNSATISFACTORY RESULTS: 

See section on this in accompany- 

ing article. 





Ques your VANILLA 


bom 


1. Complement, blend and develop the 
flavors of the other ingredients used with 
it? (Never permits a harsh overtone of sxdromanilla 
any one flavor in the recipe.) 

2. Develop in the finished product to a 
full-bodied, mellow flavor? 

3. Attain just the right balance between taste and aroma? 


If it does, it creates the delightful taste sensation called palate- 
appeal. Your customers reach for more—and build sales for you. 


HOW AROMANILLA DOES ALL 3 


In order to attain palate-appeal in the finished goods, 
Aromanilla carries all of its soluble solids—the oleo, resin, ethers, 
esters, vanillin and other aromatics—in their original balance and 
proportion through to the finished goods where they can develop 
into a full-bodied, mellow vanilla flavor. 





Aromanilla 


Imitation Vanilla Flavor 
6 VARICK STREET NEW YORK CITY 13 


ELPING STOMERS IMPROVE THE TASTE OF THEIR GOODS SINCE 190) 
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THE SCIENTIFIC FACTS 


The volatile solids of the Mexican Vanilla Bean which evaporate 
too quickly under cooking or freezing temperatures and destroy 
the balance of the flavoring are replaced with similar, but more 
sturdy, natural flavoring extracts. For instance, if you isolate eu- 
genol vanillin from clove oil and isolate the vanillin from the 
vanilla bean, you will find that they are identical. Both send forth 
the pleasing aroma of vanilla at room and body temperatures as 
any good vanilla should. But the vanilla bean vanillin decom- 
poses and disappears at 180° F, while the clove oil vanillin can 
go to 400° F and still retain its aroma. And that’s just one of the 
more delicate extractives which have to be replaced in order to 
make sure that all of the flavoring qualities of the Mexican Va- 
nilla bean go through to the finished goods in the right propor- 
tion and balance. 

Why not try Aromanilla now? We are so sure that it will 
help improve the taste of your goods that we are offering a trial 
supply with a money-back guarantee. Place your order and if, 
after using Aromanilla, you don’t think it’s better than any other 
vanilla flavor you have used, return the unused portion collect 
and we'll gladly refund your money. 





e505 dikes MOK i CRA aT ad ee 71 
| TRIAL OFFER: I'd like to try Aromanilla under money- | 
| back agreement as explained above. Please place my trial | 
| order for: | 
| 1 pint concentrate (equals 2 gals. standard flavor)$ 8.00 | 


1 gal. concentrate (equals 16 gals. standard flavor) $52.00 






NAME 7 POSITION 
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@ Henry Heide, Inc.: A bronze tablet has been 
erected near the executive offices of the company in 
memory of William F. Heide, former president of 
the company and one of the industry’s most out- 
standing leaders. Mr. Heide was an organizer of 
the Ass’n of Manufacturers of Confectionery and 
Chocolate, serving as president for a number of 
years. He was also president of the National Con- 
fectioners’ Ass’n; and treasurer of the Candy In- 
stitute of America. 


@ Peter Cailler Kohler Swiss Chocolate Co., Inc.: 
Paul A. Cooper is named to succeed Dr. Charles W. 
Hill, who will retire March 1, as vice-president and 
manager. 


@ Brown & Haley: Christmas bonus checks and in 
addition special annuities in proportion to the earn- 
ings of employees who have been with the com- 
pany 5 years totaled over $40,000, it is announced. 
Employees in the Helen Ardelle Co., operated by 
Brown & Haley, also shared in the profits. 


@ Melville Confections, Inc.: Appointment of eight 
sales representatives who will cover 19 states and 
complete the company’s campaign for nation-wide 
sales representation is announced by Sales Manager 
Al Manning. Present plans call for expanding the 


penny specialities line and to resume manufacture 
of many of the bulk items that have not been made 
since before the war. The sales appointees include: 
Harry Hassman, Ralph L. Mutz Co., Val Drougard, 
Carl A. Bodin Co., J. H. Pulliam Brokerage Co., 
Richard Wright, Reid Green, and Duke Hosier. 


@ Cracker Jack Co.: A certificate of public service 
for the firm’s popcorn confection which has “won 
and held public confidence” since 1896 was recently 
presented Cracker Jack by Brand Names Founda- 
tion, Inc. Paul D. Allman, general manager, was 
presented the award at a special dinner in the Chi- 
cago Club. 


@ Curtiss Candy Company: Otto Schnering, presi- 
dent, reports he is contributing half a carload of 
N-R-G candy to the Abraham Lincoln friendship 
train for shipment to Europe. These candy tablets 
are stated especially appropriate for European re- 
lief because they are made of dextrose, the sugar 
used directly by the body for energy, and are the 
same type as made during the war for the armed 
forces. 


@ Williamson Candy Co.: Renewal of William- 
son’s sponsorship for the third year of the Sunday 
afternoon radio program “True Detective Mys- 
teries” over MBS is announced by Jess Barnes, 
MBS president. 


@ Chase Candy Company: W. A. Yantis, president 
and director of sales announces the appointment of 
six. regional sales managers. They are: Stanley 
E. French, southwestern division; J. B. Peeler, 
southeastern division; Lowell E. Tjaden, western 








YELKIN | 


THE STANDARDIZED LECITHIN 


—Used successfully by Confectioners and Chocolate 
Manufacturers in all parts of the Country for 
over |5 years. 

—Recognized as a MUST in Quality, Control and 
Production Efficiency. 


THERE IS GOOD REASON 


Which our Service Staff of Nationally Known produc- 
tion men will demonstrate gladly—they know LECITHIN 


and how to use it. 











WRIGLEY BLDG. 
CHICAGO I], ILL. 


50 BROADWAY 
NEW YORK 4, N.Y. 
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division; William H. Kelly, central division; h. 
B. Murphy, east central division; and Al C. Gentz, 
eastern division. 


e E. J. Brach & Sons: Edwin J. Brach has been 
elected president to succeed his father, Emil J., 
who died recently. Frank V. Brach, is elected vice- 





Frank V. Brach (left) and Edwin J. Brach. 


president, secretary, and treasurer. A. C. Schrier 
is named plant director; William A. Melody, factory 
manager ; and Carl O. Rummelhoff, director of pur- 
chases. 


®@ Carr-Consolidated Biscuit Co.: Earle H. Selby, 
vice-president in charge of sales and advertising, 
announces appointment of Fred E. Wright, Jr., 
as eastern division sales manager succeeding Ken- 
neth J. Pezrow, who has resigned, and the trans- 


fer of the sales headquarters to New York City. 
Throughout the company’s 77-year history, these 
offices had always been located in the company’s 
home site, Wilkes-Barre, Pa., but the change is 
being made preliminary to a more intensive culti- 
vation of the metropolitan and adjacent markets. 


@ Chase Candy Co.: A certificate of public service 
was recently awarded the firm by Brand Names 
Foundation, Inc. Harold B. Murphy, East Central 
Division Sales Manager, received the award, which 
was presented “Chase” candies for having “won 
and held public confidence since 1876.” 


® Mason, Au & Magenheimer Conf. Mfg. Co.: A 
model airplane is now offered in exchange for a 
Mason “Pecan Cocoanut Candy Bar” wrapper on 
the firm’s Arthur Godfrey radio show. 


@ Beech-Nut Packing Co.: The University of Chi- 
cago announces the company has invested $100,000 
in the university’s $12,000,000 program of basic 
atomic and metal research to produce practical ap- 
plications from atomic research. The Beech-Nut 
company is the first representative of the food- 
processing industry to join the university’s indus- 
trial membership plan for the enterprise. 


@ L. Dulberg Co. and Talley-Ho Candy Co.: Wil- 
liam J. Mandell is appointed chain store sales agent. 


@ Council on Candy of NCA: Subscriptions to 
the 1947 fund from manufacturers moved up from 
$307,722 in 1946, to $310,346 in 1947 it was reported 
by W. C. Dickmeyer, 1947 national chairman of the 
council. The overall total for 1947 was $350,715, 
compared to $412,159 in 1946. This difference, Mr. 








Why the Original 
Is Still the Leader 


The Peerless Syrup Cooler and 
Snowflake Cream Beater 


Werner built the first 
Fondant Coolers and 
Cylinder Beaters. Ex- 
perienced Confection- 
ers know that when 
they invest in Fon- 
dent Equipment it is 
just good business to 
select a manufactur- 
er wi'h experience in 
design, workmanship 
and the know how. 
Fondant is Food and 
it must be made cor- 
rectly. Werner equip- 
ment is famous for its 
dependability. 





There is no substitute for 
Experience. 


713-729 Lake Avenue 





Equipment for Vacuum Lift, Gravity Feed, or Syrup Pump, any capacity. 


JOHN WERNER & SONS, INC. 


Rochester 13, N. Y. 
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For An Athlete It’s Coaching 


jor c BUYER 
4 SERVICE 


Both coaching and serv- 


ice develop natural abil- 
ities. The athlete needs 


coaching to excel. A buyer 


needs scientific service to 
be efficient. 


Dyer furnishes real service. 


Try it with your next sugar order. 


B. W. Dyer & Company 


Sugar Economists and Brokers 
120 Wall St., New York 5, N.Y. 
Phone WH 4-8800 














Vv Superfine for smoother texture 
(325 Mesh) 


Vv Extra high protein — over 55% 
V Non-graining — lengthens shelf life 
V Low Cost 


SPENCER KELLOGG ana SONS, inc. 


SOY FLOUR DEPARTMENT + DECATUR 80, ILL 








Dickmeyer pointed out, was due to a decline in 
salesmen and jobber subscriptions and to the tem- 
porary withdrawl of support of the chocolate in- 
dustry. Organization of the 1948 campaign is now 
underway under direction of Oscar G. Trudeau, 
the 1948 national chairman and Irvin C. Shaffer, 
vice-chairman. 


@ Clark Brothers Chewing Gum Co.: Alan F. Clark, 
president, in announcing a straight 5c-per-box slash 
on the company’s chewing gum prices to dealers, 
in an open letter to the confectionery dealers of 
America called upon business leaders in all fields 
to do everything they can to “help stabilize prices 
and strengthen our national economy.” 


@ Gopher Candy Club: New officers elected for this 
year include: M. J. Maib, president ; Norman Brown, 
vice-president; Robert N. Parks, secretary; and 
Harry Zacher, treasurer. 


@ Candy Executives & Assoc. Industries’ Club Inc.: 
Newly elected officers for the year include: James 
A. King, Charles F. Haug, David P. O’Connor, di- 
rectors; Philip Cohen, president; Irving L. Cook, 
Ist vice-president; James A. King, 2nd vice-presi- 
dent; William Ackerman, treasurer; and John M. 
Klein, secretary. 


@ Francis Edward Barbour: Chairman of the board 
of directors of the Beech-Nut Packing Company, 
Francis Edward Barbour died February 4 at his 
home in Canajoharie, N.Y. at the age of 77. Mr. 
Barbour had been associated with the Beechnut 
company for 39 years, and was a vice-president 
from 1921 until 1946 when he succeeded to the 
chairmanship. 


@ West Coast Candy Manufacturers: The 1948 
conference is scheduled for February 26-27 at the 
Sir Frances Drake Hotel in San Francisco. Ken- 
neth L. White, vice-president of the Awful Fresh 
Macfarlane is chairman of the meeting and is as- 
sisted by Charles M. O’Brien, of O’Brien’s of Cali- 
fornia, last year’s chairman. Principal speaker will 
be Philip P. Gott, NCA president. 


@ Macy’s: Mrs. Dorothy Heimbach will become 
manager of the candy department. 


@ Huyler’s: Purchase by Huyler’s of Holbrooke 
Candies, Inc., and Drury Lane Chocolate Co., both 
of New York, is announced by John S. Swersey. 
Philip F. Cohen will head the new Holbrooke- 
Drury Lane Division of Huyler’s. Included in the 
purchase are complete inventories and a new seven- 
story factory at 38th St. and First Ave., Manhattan. 


@ Busy Bee Candy Co.: A holding company headed 
by Forrest Murphy, president of Herz Candy Co. 
has acquired this 75-year-old firm. Mr. Murphy 
will be president of the new firm. George R. Fred- 
erick, Busy Bee president, has resigned but will 
have stock in the holding company. Daniel E. 
Weaver, Busy Bee production vice-president, will 
continue in that capacity. Busy Bee will continue 
operation under its present name. 


@ Cincinnati Candy Recovery Club: Thirty-three 
members in the “Balanced Selling” course of mod- 
ern merchandising selling techniques, sponsored 
by the Cincinnati group, were presented awards 
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at their annual association dinner. Addresses were 
given by Albert Thompson, training coordinator 
and John F. Poetker, of J. F. Poetker & Son, active 
booster of the program. 


@ Mary Lee Candies, Inc.: An extra year-end divi- 
dend of 5 cents has been declared with the regular 
quarterly dividend of 10 cents, both payable Febru- 
ary 15 to stock of record February 5. 


@ Schaffer Nut and Candy Co.: The Schaffer firm 
has been sold to Howard Smith and son, according 
to an announcement by the former owner, Jack 
Schaffer. The sale includes the factory stock, equip- 


- ment, and good will. Mr. Schaffer will retain his 


title to the factory building. 


@ Edward F. Grawemeyer: Chief engineer for 
Bradas & Gheens, Mr. Grawemeyer died recently 
from injuries suffered in a fall. Mr. Grawemeyer 
was 67 years old and had been with the company 
27 years. 


@ Glaser Bros.: Removal to a remodeled four-story 
and basement building at 424 Second Street, San 
Francisco on or about February 15 is announced 
by Marcus Glaser, president. 


@ Pacific Gum Co.: Plans for a modern chewing 
gum plant and the recent purchase of a lot at 20th 
and Tennessee Streets, San Francisco, are an- 
nounced by C. E. Harvey. Several additional flavors 
and gum items will be added to the firm’s line. 


@ U. S. Chewing Gum Co.: Recently organized 
by Leo H. Strickler, the firm is now producing 
about a ton of ball gum daily. Installation of new 


equipment is expected to boost output to 2% tons 
daily. Mr. Strickler was with the San Francisco 
effce of American Chicle Co. for over 20 years. 


@ Golden West Candy Club: Committee members 
named by William A. Ross, GWCA president, 
include: 

Publicity: Ralph Mutz, chairman; Clyde Sutton. 
vice-chairman; Glenn Booth; Sidney Kessler; and 
Phil Fink. 

Finance: Claude M. Chaplin, chairman; Matt 
Larkin, treasurer; A. S. Jaffe; James Alexander; 
and Edward M. Cerf. 

Entertainment: Ril Brainerd, chairman; Jack 
Kaplan, vice-chairman; James Mutz; Melvin Sher- 
man; H, J. Ettinger. 

Membership: Ed Riffle, chairman; W. H. Haz- 
zard, vice-chairman; Robert Sheridan; Russell 
Herre; and Malcolm Clark. 

Max Sherman is named sergeant-at-arms and 
Thomas Sheridan song leader. 


@ Confectionery Workers: Average weekly earn- 
ings for November, 1947, totaled $42.24, reports 
the Bureau of Labor Statistics. The same total 
was earned in October, 1947. Average weekly hours 
for November, however, were 40.8 as compared 
with 41.1 for October. Average hourly earnings 
for November were $1.036 as compared with $1.029 
for October. The November employment index 
was 142.7 as compared with 137.2 for October and 
with 114.3 for November, 1946. The November 
payroll index was 325.1 as } compares with 312.2 








Speas Apple Products have long been 
recognized as outstanding quality 

: leaders . . . preferred by 
American manufacturers 

for generations. 





NUTRL-JEL 


Powdered Pectin for 
making jams, jellies, 








CONFECTO-JEL 


Powdered Pectin for 


Modern plants located 

in the great apple regions 

from coast to coast select 

and process the choice of the 
crop into Speas Apple Products. 


PLANTS IN APPLE GIONS FROM THE ATLANTIC TO THE 


SPEAS COMPANY 
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APPLEOSE 


Fresh Apple Juice 
Vacuum concentrat- 
ed...depectinized... 
filtered . . . clarified. 

















The public knows corn is a wholesome food, 
nourishing and rich in dextrose. Much of na- 
tures goodness is conveyed directly to your 
confections by Penford Corn Syrup—doubly 
protected by the P & F manufacturing skill. 


“Member of the Association of Manufacturers of 
Confectionery & Chocolate” 














“BEST DRESSED” 
CANDIES 
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WARFIELD 


WARFIELD CHOCOLATE 


DIVISION OF THE WARFIELD COMPANY 


CHICAGO 










tor October and 225.7 for November, 1946. The 
1939 average is considered 100. Confectionery work- 
ers numbered 79,500 for November as compared 
with 76,400 for October and 63,700 for November, 
1946. 


® NCWA Notes: A public hearing on proposed 
trade practice rules for the wholesale confectionery 
industry has been set by the Federal Trade Com- 
mission for March 2 in the FTC Building in Wash- 
ington, D.C., states NCWA_ Executive-Secretary 
C. M. MeMillan. 

Election of Jim Hruby, of Jim Hruby Co., Port- 
land, Ore., as a director for Region 9 is announced 
by H. W. Loock, chairman of the board. Mr. Hruby 
is an original NCWA charter member and a promi- 
nent food distributor of the Northwest. 

Frank D. Register, of Perry, Fla., is appointed 
to the newly-created publicity and research depart- 
ment. He is a graduate of Emory University and a 
navy veteran. 

Occupancy of new offices at 1424 K Street, N.W., 
by NCWA is announced. 

Plans accepted by the board for the second All- 
Confectionery Exposition include an increase in size 
of the exposition by over 50 per cent, so as to 
accommodate almost 100 confectionery manufac- 
turers. Limitation of not more than two exhibit 
spaces per firm will be made so as to provide op- 
portunity for as many firms as possible to exhibit. 
The convention will be held in Chicago’s Sherman 

fotel June 13-16. 


@ Patents: A method of making chocolate-coated 
edibles was recently patented by Henry Russell 
Burbank and Benjamin J. Zenlea (No. 2,434,987.) 


@ Nance Wholesale Confections: Fourteen repre- 
sentatives of the company were recipients of “bal- 
anced selling” awards at a recent formal presenta- 
tion ceremony. Salesmen completing the training 
were: Richard W. Brownlee, George Cooper, Wil- 
liam Cox, Francis Currin, Elbert Fox, A. J. Gunter, 
H. O. Gunter, J. D. Haithcox, J. A. Lewis, Joe Long, 
J. G. Mahone, Jack Reece, C. H. Warner, and J. B. 
Webster, Jr. 


@ Retail Confectioners’ Ass’n of Philadelphia: 
Newly elected officers for the year are: Carl J. 


Hesch; president; Chester A. Asher, Jr., first vice-. 


president; Robert J. Kees, second vice-president; 
James A. Levan, financial secretary; Allan C. Fitz- 
hugh, corresponding secretary; Harry L. Young, 
treasurer; Joseph Steppacher, Theodore Marque- 
tand, Edward C. Behlou, and Frank J. Zealen, 
directors. 


@ Mrs. Marcelle Lowenstein: President of Norris, 
Inc., Mrs. Marcelle Lowenstein died February 4 
in Atlanta, Ga. Mrs. Lowenstein became actively 
associated with Norris Exquisite Candies, Inc., after 
the death of her husband in 1929, and became presi- 
dent in 1941. Under her direction, the company 
expanded from 175 employees to 400 today, and 
quadrupled its annual business to four million 
pounds. She was elected “Atlanta’s Woman of the 
Year in Business” last year as a tribute to her 
business ability and her accomplishments. 

@ Cullen F. Potts: A candy broker for 25 years, 
Cullen F. Potts,-of Dallas, died recently in Chicago. 
Mr. Potts was a charter member of the South- 
western Candy Salesmen’s Ass’n. 
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Research Report 


inpINGS of the Agricultural Re- 
F search Administration of the 
U. S. Dept. of Agriculture on the 
utilization oi agricultural products in 
confectionery, as condensed from 
“Report 12” of the cooperative pro- 
ject with the National Confectioners’ 
Ass’n., include: 

1—When milk whey was used as 
an ingredient of fondant handroll 
creams, difficulty was experienced 
in eliminating sharp crystals of sugar, 
believed to be lactose. 

2.—Handroll creams containing 
12 and 10 per cent of dried butter- 
milk and nonfat milk solids, respec- 
tively, were made which had a pleas- 
ant flavor, color, and texture char- 
acteristics. 
fe 3.—One of the outstanding uses of 
% whey powder appears to be as an 
, ingredient of caramel. When used in 
i amounts of about 10 per cent of the 
F 
































































batch, an excellent flavor and tex- 
ture are obtained. A suggested for- 
mula follows: 

8 oz. powdered milk whey 

4 oz. powdered ¢ream 

12 oz. water 

2% lbs. condensed milk 


2 lbs. corn syrup In developing just-right Dutch Process 





& 4 oz. vegetable fat Cocoa and Chocolate, SOLVAY Potas- 
re If 
4 oz. salt 0 : 
y : oes a superb job of 
fi ¥y oz. vanilla sium Carbonate d uperb j 
3 Mix milk whey and cream powder neutralization . . . and assures perfect 
& with 12 oz. water. When dispersed, flavor. For the best Dutch Process 
se add to condensed milk, corn syrup, he b 
Ht and vegetable fat. Cook to firm ball, Cocoa and Chocolate . . . use the best— 
= add salt and flavor. Pour on slab to specify SOLVAY Potassium Carbonate. 
x cool. 
us 4.—Three candies were developed ° 
3 for the QM Food and Container In- SOLVAY SALES woh chia 
zs j , : ALLIED CHEMICAL & DYE CORPORATI 
; stitute a aluation. , oanane ane tant. 
Fe 5.—Studies were continued on RANCH SALES OFFICES: 
: using various oils as a replacement Boston + Charlotte + Chicago + Cincinnati - Cleveland 
i i Ss] Detroit + Houston + New Orleans + New York 
BS for mineral oil slab dressing. Philadelphia + Pittsburgh + St. Louls » Syracuse 





el 


6.—Levulose was studied as an 
ingredient of candies. 
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' (TRUTASTE FLAVORS --> Rect atures Own 
: Zestful, Tangy, Imitation CHERRY 
Full-Bodied, Rich, Imitation GRAPE 

i Luscious, Imitation STRAWBERRY 









~~ ~ Tantalizing, Imitation RASPBERRY 
NEUMANN :- BUSLEE &@ WOLFE 





224 W.HURON ST. CHICAGO 10, Ill. 
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Saue Time and 
Stop Waste! 


VOORHEES 


RUBBER 
CANDY MOLDS 


simplify operations and insure 
greater perfection 






























Made of the purest live rubber, these 
molds are odorless and insure freedom 
from dust. They control moisture, and 
yield a better finished product. 


Voorhees Molds are manufactured in 
all standard patterns or your own pat- 
terns and brand markings will be 
made to your order. 


If your jobber cannot supply you, 
write for Catalog C-10. 


VOORHEES 


RUBBER MFG. CO., INC. 
151 East 50th St., New York 22, N.Y. 








CONFECTIONERY 
ICE CREAM 
BAKING 


CHOCOLATE 


No matter how exacting your requirements for 


flavor, body and color, you'll find our half 
century of blending chocolate will enable us 
to create and match that which you desire. 
You can always count on HOOTON’S depend- 


able uniformity. 


HOOTON CHOCOLATE CO. 
Talc lileldelicli-m isla -meksh FA 
NEWARK 7 NEW JERSEY 














@ American Food Laboratories, Inc.: Harry S. 
Hyman is appointed vice-president and director of 
sales according to an announcement by Joseph 
Glaubman, president. Mr. Hyman was vice-presi- 
dent of the Maryland Baking Company and was 
associated with the company for over 17 years. 
His appointment is in line with the firm’s expan- 
sion program in this and foreign countries. Plan- 
ning the opening of a Los Angeles branch, Mr. 
and Mrs. Seymour Siegel are making a survey of 
the western candy, ice cream, and bakery fields. 
Mr. Siegel is Mr. Glaubman’s assistant, and Mrs. 
Siegel, Mr. Glaubman’s daughter, has been active 
in the business. 


DR. CHARLES W. CROWE, 
recently elected to the board 
of directors of the Central 
Soya Company, is appointed 
assistant to the president. 
R. H. Fletcher, president of 
the firm, announces. Dr. 
Crowe's office will be in Fort 
Wayne, Ind. 





@ Brown Instrument Company: Opening of a 
new district office at 922 Dermon Building, Third 
and Court streets, Memphis, Tenn., is announced 
by W. H. Steinkamp, field sales manager for the 
industrial division of Minneapolis-Honeywell Reg- 
ulator Company. Opening of the Memphis district 
office’ marks the third move of a similar nature 
since the first of the year, states Mr. Steinkamp. 
Other offices have been established at Denver and 
Salt Lake City. 

@ Cochrane Corporation: This Philadelphia man- 
ufacturer of water conditioning and steam handling 
equipment, reports it’is celebrating its 85th con- 
tinuous year in the power plant equipment field. 
The corporation’s predecessor, The Harrison Safety 
Boiler Works was founded in 1863, and since then 
the company’s record is one of progressive develop- 
ment of new methods and new equipment in their 
field. The company maintains over 40 sales and 
engineering representatives throughout the United 
States, plus representatives in Canada, Mexico, 
Cuba, Puerto Rico, Argentina, and France. 

@ Florasynth Laboratories, Inc.: Additional com- 
pensation equal to 10 per cent of the employees’ 
total 1947 salary and wages was given to all the 
employees of all plants and branch offices of the or- 
ganization according to an announcement by Wil- 
liam Lakritz, president. 

® Solvay Sales Division, Allied Chemical & Dye 
Corp.: The following changes in its branch office 
organization are announced: Woodward Allen, 
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formerly Boston office manager, succeeds the late 
Harral O. Pierce as manager of the Charlotte, N. C. 
office; M. S. Johnson will fill the vacancy at Boston ; 
and H. G. Phillipps, Jr., will head the Pittsburgh 
office, the post formerly held by the late Brice S. 
Hull. New assistant managers appointed include: 
H. W. Causey, Charlotte; M. F. Kennedy, Pitts- 


Institute of Food Technologists. Address is: Room 
512A, 308 W. Washington St., Chicago 6. 


@ H. A. Johnson Co.: Frank Harrington, a sales- 
man for 52 years, recently retired. Wilson Weidner 
will call on the accounts previously covered by 
Mr. Harrington. He has been with the firm since 








S. ) ; 92 ill ¢ : si 

of burgh; H. R. Stoothoff, Chicago; and W. H. Floyd, —-1922.__-Frank Cornell will call on customers in 
pat ; eastern Maine ,above Auburn and Lewiston. 

oh Cincinnati. 

3i- © Swift & Company: Purchase of the business of @ Fritzsche Brothers, Inc.: Dr. Ernest Guenther, 

as Purity Ice Cream, Inc., at Seattle, Wash. and the vice-president and chief chemist, will investigate 

rs beginning of operations under the Swift name, is the latest developments in the production of citrus 

n- announced by A. C. Moysey, head of the compa- oils in Florida, Texas, and California. While in 

a- ny’s ice cream division. R. A. Richardson has been California he will also deliver two lectures, one be- 

Ir. named manager of the plant. fore the Institute of Food Technologists, and the 

of @ Oakite Products, Inc.: Distribution of an illus- other before a meeting sponsored jointly by the 

Is. trated Service Report providing helpful data on Flavor and Extract Manufacturers Ass n. of South- 

'S. equipment cleaning and sanitizing precedures used ern California and the Institute of Food Technolo- 

ve in chocolate and candy specialty manufacturing gists of Southern California. 
plants is announced. Free copies of this new Serv- @ Peanuts: Virginia Agricultural Experiment Sta- 
ice Report may he obtained by addressing Oak- tion has announced it will continue as a regular 
ite Products, Inc., 136 C Thames St., New York project in 1948 tests begun jointly with the Exten- 
6, N.Y. sion Service last year on correcting manganese de- 
@ George Lueders & Co.: William F. Kammerer, ficiencies that cause decreased yields on peanut 
manager of the company’s Chicago branch became acreages. 

7 the 39th member of the Veteran’s Organization, @ Popcorn: Cold, wet weather during the plant- 

os composed of employees who have been with the ing season resulted in a 96-million pound popcorn 

ed company 25 years or more. A wrist watch and lug- crop for 1947, 60 per cent below the previous 
nt, gage were given him by the firm. Three members year’s harvest. Quality of the crop was reported 

Mey of the Veteran’s Organization have over 50 years’ as “fair to good.” 

o service, and several more are nearing that mark. © Instrument Society of America: Hank Cabot, 
@ The Vitalizer: A new magazine, The Vitalizer director of public relations for the Brown Instru- 
is being published by the Chicago Section of the ment division of Minneapolis-Honeywell Regu- 
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lator Company, has been appointed chairman of 
the press relations committee for the 1948 National 
Conference and Exhibit of the Instrument Society 
of America. The 1948 conference and exhibit wiil 
be held at Convention Hall, Philadelphia, Septem- 
ber 13 to 17. 


@ Edward G. Gibson: Pacific Coast manager for H. 
Kohnstamm & Co., Inc., Mr. Gibson died recently. 
He had been in charge of the California, Oregon, 
and Washington territories for his company ‘and 
made his headquarters in Los Angeles, which of- 
fice he opened in 1933. 


®@ Royal Metal Mfg. Co.: Purchase of the business 
and facilities of Hudson Beauty Shop Equipment 
Corp., Los Angeles, is announced by Irving Grom- 
bacher, Royal president. The new branch will pro- 
duce the entire “Royalchrome” line and also its own 
“Hudson Beauty Furniture Co.” line. All Hudson 
personnel are being retained in similar capacities 
with the new firm. Eric Steinberg is branch man- 
ager. 


© Wm. J. Stange Co.: The opening of a branch 
manufacturing and distributing plant in Oakland 
Cal., is announced by Wm. B. Durling, president. 
The expansion of food processing operations in the 
west, coupled with transportation uncertainties, 
made the opening of a branch plant in this area 
desirable. The coastal area is serviced through four 
company sales representatives: C. A. Wood, west 
coast manager; Bruce Durling; H. A. Wedin; and 
John Terry. 


@ Rockwood & Co.: Peter J. Faith is named sales 
representative for Wisconsin, northern Illinois, and 
the Michigan penninsula, to succeed Charles J. 
Gurney who has been transferred to California. 


@ Fritzsche Brothers, Inc.: Norman Jones has 
joined the sales staff, it is announced. Mr. Jones 
was formerly sales manager for Elizabeth Arden 
of Canada, Ltd. 


® Standard Brands, Inc.: William M. Paris, presi- 
dent of Fleischmann Malting Co., has been elected 
a director. 


@ Honey: Plans to purchase up to 12 million 
pounds. of domestically produced dark-colored, 
strong-flavored honey meeting U.S. Grade A, are 
announced by the U.S. Dept. of Agriculture. 


@ M. Vincent O’Shea, Jr.: Administrative vice- 
president of Merck & Co., Inc., M. Vincent O’Shea, 





Pinicx FLAVORS, through a step- 
by-step laboratory control system, re- 
Casares to tain their natural aroma and potency. 
fill the needs of the Food, Beverage Oo 
end Pharmaceutical industries, Penick UR laboratories will assist you in 
Flavors are finished products of unex- the solution of any flavoring problems 
celled quality, unusual strength and you May have, or in the development 
are economical in use. They are the of new flavors. No charge is made for 
reflection of many years of research this service. 
and experimentation. Write for ovr new Flever Cotelegve. 


The World's Largest Botanical Drug House 
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Jr. died February 5 in New York City at the age of 
45. Mr. O’Shea joined the company in 1947. Previ- 
ously he had been executive vice-president of the 
O'Sullivan Rubber Co., president of Robert Teller 
Sons & Dorner Co. and of Rosemarie de Paris, Inc., 
and a partner of Swart, Brent & Co. 


@ American Chemical Society: The 113th meeting 
is scheduled for April 19 to 23 in Chicago. Prog- 
ress reports will be made in the fields of textiles, 
rubber, insecticides, soap, sugar, vitamins, drugs, 
paints and plastics. 


@ Cochrane Corp.: A new booklet describing the 
firm’s ““Multiport Drainers” which are designed for 
continuously removing large quantities of conden- 
sate from evaporators, heaters, separators, coils, 
or steam lines, is being distributed by the firm. 
The booklet, titled “Publication 4340” is available 
from Cochrane Corp., Philadelphia 32, Penna. 


@ 1948 Peanut Crop: A national production goal of 
2,839,000 acres of peanuts to be picked and threshed 
in 1948 is announced by the U.S. Department of 
Agriculture. The 1947 crop was 3,378,000 acres and 
totaled 1,051,000 tons. The proposed acreage should 
yield about 935,000 tons of farmers stock peanuts, 
on the basis of average yields during 1943-47. 
Prices for 1948-crop peanuts will be supported by 
the Commodity Credit Corporation at 90 per cent of 
parity as of the beginning of the marketing year 
on July 15, 1948. 


@ Detecto Scales, Inc: Purchase of the five-story 
Tagliabue factory building in Brooklyn for its new 
industrial home, is announced. The purchase was 


NEW BATCH ROLLER by R. M. Dubin Corp. features automatic 
reverse action for producing continuous process of rolling, can be 
used for both large and small batches. 


influenced by the need for consolidating manufac- 
turing operations under one roof and the neces- 
sity of increasing production facilities to keep 
abreast of the increasing demand for Detecto prod- 
ucts, the company said. 


@ National Dairy Products Corp.: L. A. Van 
Bomel, president, has announced the election of 











For bigger, better candy mix, use 


Swift’s Fluff-Dried Albumen 








Order from your 
Swift Salesman or 
nearest Swift branch 
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Stretch your yield with Swift's Fluff-Dried Albumen! It gives 


more real body . .. makes your mix go further. . . 
increases your per-pound profits. 


Swift’s Fluff-Dried Albumen lets you zip through your mixing 


chores. Needs no soaking . . . dissolves in 

twinkle-time and never clumps! Whips up into fluffy 
“white caps” that keep their peaks for firmer, finer texture. 
Prepared only from carefully-selected, candled and 
graded spring-laid eggs, Swift's Fluff-Dried 

Albumen costs you less to use... 


gives you more to sell! 
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Coolers, Steam and Gas 


or Stainless Steel, with or 
without Agitators 
Cooling Slabs 
Batch Rollers 
Continuous Plastic Machines 
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Vacuum Hard Candy Cookers 


Steam Jacketed Kettles, Copper 


Cooking? 
to VACUUM and RACINE 
for MODERN CANDY MACHINES 


Manufacturers of *"RACINE"’ 
The Standard Automatic Sucker 
Machine, Roller Type 


and | The Model M Sucker Machine 


Punch and Die 
Sucker Rolls, Cutting Rolls and 
Drop Rollers, Cream Depositors 
Chocolate Depositors for Stars, 
Kisses, Buds, Bits, Bars, etc. 
Cream Beaters, Caramel Cut- 

ters, Caramel Sizers 





Vacuum Candy Machinery Company 


and Racine Confectioners’ Machinery Co. 


NEW YORK 7, N.Y. 


FACTORIES: Harrison, N. J.—Racine, Wis. 











Since 1881, The Hubinger Co., Keokuk, lowa 


Our service departments 
will help you with any of 
your technical problems. 


UNIFORM... DEPENDABLE 


Confectioners’ Corn Syr- 
=ps, Thin Boiling Starches, 
Moulding Starch 
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Harrell H. Neel, Chicago, as vice-president. Mr. 
Neel was assistant vice-president in general charge 
of operating in the Middle West. 


@ Monsanto Chemical Co.: Gerald F. Pauley, gen- 
eral branch manager of the firm’s Organic Chem- 
icals Division sales office in Chicago, is named presi- 
dent of the Chicago Drug and Chemical Ass’n. 


® Hooton Chocolate Co.: Frank Dubois was 
elected to the board of directors at the annual meet- 
ing. George B. Dodd was re-elected president and 
treasurer, with E. J. Teal, vice-president, and F. 
L. Robinson, secretary. 


EARL C. LENZ is named gen- 
eral sales manager of Paisley 
Products, Inc., following con- 
solidation of the New York 
and Illinois subsidiaries of 
Morningstar Nicol, Inc. Mur- 
ray Stempel, former general 
manager of the Chicago 
firm, is named vice-president 
and general manager of the 
consolidated operations. 


© R. E. Funsten Co.: Perry A. Noble, vice-presi- 
dent, states a recent survey by his firm of the pecan 
market indicates shelled pecans are again available 
in good supply and at prices from 12 to 15 per cent 
below ceiling prices in effect under OPA and 40 
per cent lower than last year. The crop that has 
just been harvested will very closely approach the 
forecast in the December report of the U. S. Dept. 
of Agriculture, he states, and is about 35 per cent 
larger than last year, although about 10 per cent 
smaller than the 10-year average. This plentiful 
supply of pecans at attractive prices will again per- 
mit a more generous use of pecans in the manu- 
facture of confectionery, says Mr. Noble. 


@ Soybeans: The Office of Foreign Agricultural 
Relations has reported that the world soybean 
crop for 1947 amounted to 490 million bushels, 
smallest production since 1940. Chief reason for 
the decline was the lower yield per acre in the 
United States and Canada. 


@ Glyco Products Co., Inc.: Development of a syn- 
thetic wax from prime edible animal fat to be used 
in chewing gum manufacture is announced. Acting 
as a flavor retainer, the wax ingredient also is said 
to reduce gum’s tackiness. 


® Gum Arabic: Exports of Anglo-Egyptian gum 
arabic in the first three months of 1947 totaled 7,843 
metric tons, states the Department of Commerce. 
Exports in 1946 totaled 30,298 metric tons. Great 
Britain received 9,845 metric tons, the U. S. 7,589, 
India 5,409, Italy 1,521, Sweden 1,530. Australia, 
3elgium and China recetved smaller amounts. 


®@ Institute of Food Technologists: The eighth an- 
nual conference of the IFT will be held in Philadel- 
phia’s Benjamin Franklin Hotel June 6-10. Over 
1,000 food scientists are expected to attend. 
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LETTERS 


Candied Fruits 

We are making candied fruits and 
have noticed that some of the fruit 
gets sugared in a short time. We 
have several formulae and all of them 
get sugared. Could you help me in 
this; it is very important to us. 

—Puerto Rico 

REPLY: The probable reason 
your candied fruits sugar is _be- 
cause you have too high a concen- 
tration of cane sugar. If your candied 
fruit were sticky, it would indicate 
too high a concentration of invert 
sugar. It is only with exact control 
of many factors that a product can 
be made that will be “just right,” 
neither sticky nor sugared. 

We assume that, being in Puerto 
Rico, you are using little if any corn 
syrup, possibly some invert sugar. 
Not knowing your formula, we might 
suggest that you try some small sized 
experiments yourself. Try increasing 
by small amounts the amount of in- 
vert sugar that you are using. In 
this manner you may be able to 
solve your own problem. 








We also assume that you have 
Baume or Brix spindles to check your 
syrups in candying the fruit. Also 
that you are using a thermometer 
and checking the temperatures care- 
fully before dipping the fruits. 

Sometimes candied fruit is coated 
with the following mixture: 

3 parts of cane sugar 
1 part of corn syrup 
2 parts of water 

The mixtures is cooked to 236-238 
F., then cooled to 200 F. at which 
temperature the fruit is dipped, then 
drained on wire screens, and dried 
at 120 F. 

Another coating which may be ap- 
plied to the candied fruit is 142 per 
cent pectin solution. Dip, drain and 
dry at 120 F. for two hours. 

You might try a small portion of 
your product using either of these 
coatings and note if the coating will 
prevent the sugaring. 


Barber Pole Candy 


I will appreciate it very much if 
you will outline for me step by step 
procedure in the manufacture of soft 
dry stick (barber pole) candy. 

—Kentucky 

REPLY: Stick candy in general 


follows the procedure for making 


hard candy. The following are two 
general types of formulae: 


100 lbs. of sugar 
20 lbs. corn syrup 
Cook to 310 F. 
100 Ibs. sugar 

25 lbs. corn syrup 
Cook to 325 F. 

In either case, sufficient water 
must be added to dissolve the sugar. 
Color may be added on the slab with 
flavor and acid, if fruit flavor is used. 
To stripe, take a portion of the batch 
and color it differently, roll out to a 
thin rope and wind it around the 
larger batch which has been rolled 
down to iorm. Then pull out to 
size. Run through sizer. Cut up 
in length desired. Wrap. 

For a soft, sugared, dry stick 
candy, you may wish to pull a batch 
over the hook to obtain a satiny 
finish. This may be striped. 


“M. C.” Service Helpful 


This will acknowledge receipt of 
your recent letter. 

We should like to thank you for 
the information, which was of great 
interest to us. 

We greatly appreciate your kind 
cooperation in this respect. 


—New York 








Match This for Cleaning Economy! 
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This power-packed material contains a neat 
balance of emulsifying and penetrating proper- 
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mended solution for removal of deposits from 
candy-cooking kettles, vacuum pans, pasteur- 
izer plates, syrup lines, water-cooling systems. 


Ask the Oakite Technical Service Representa- 
tive nearby to show you how and where to use 
this economical compound in your plant. Or 
write direct to us for detailed job data. No 
obligation. 
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Technical Service Representatives in ‘Principal Cities of U.S. & Canada 
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Model FA in the W. E Schrafft 
plant at Charlestown, Mass. 
One of many “Package” 
machines serving this well- 
known manufacturer. 


They've STANDARDIZED 
on WRAPPING EFFICIENCY 


Candy makers prefer the high speed, broad adjustability, 
and simplicity of supervision offered by “PACKAGE” 
machines. They’ve learned from experience that these thor- 
oughly modern machines can be depended on to keep costs 
low and wrapping efficiency high. That’s why many of them 
— like the W. F. Schrafft & Sons Corp. — have standardized 
on “PACKAGE” machines. 

Our widely used Model FA, for example, can be made 
to wrap cartons, open boats, extension-edge boxes, or flat 
objects on a cardboard at speeds of up to 100 packages per 
minute. 

Only one operator is required for supervision. 

The FA is adaptable to virtually any plain or printed 
wrapping material, and is quickly adjustable for many 
different package sizes. Printed designs are located by a 
“letter-perfect” electric eye device. And the operator can 
easily readjust the machine to accommodate a different size 
package in just a few minutes’ time. 


MEDALLION ATTACHMENT 
Eye-catching medallions for displaying weight, price, etc., 
can be attached to the outside of FA-wrapped products by 
an easily-installed automatic unit. 

Consult our nearest office for complete information. 


See us at the PACKAGING SHOW PACKAGE MACHINERY COMPANY 
CLEVELAND AUDITORIUM Springfield 7, Massachusetts 
APRIL 26-30 BOOTH 104 NEW YORK CHICAGO CLEVELAND ATLANTA DENVER 


LOS ANGELES SAN FRANCISCO SEATTLE TORONTO 


PACKAGE MACHINERY COMPANY 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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"Good Designs in Laminating Base Papers Will Sell the Products" 


Desion Printing Laminating Papers 


by GEORGE R. WALLACE, 3rd 


Decotone Products Division, Fitchburg Paper Co. 


AS A BASIS FOR DISCUSSING the problems involved in 
producing a satisfactory sheet of laminating base 
paper, a brief description of gravure printing is in or- 
der.* It will then be possible to point out the advantages 
of the process, as well as its limitations. 

Roll-fed gravure printing is a printing process where 
the ink is carried to the paper by means of a copper 
cylinder engraved with a design etched below the surface 
of the cylinder. The etchings are screened and in most 
cases photoengraved, so that the design itself consists 
of a series of small cells (usually 150 to the inch). In 
the photoengraving process, the darker portions of the 
design produce deeper cells, which carry larger quanti- 
ties of ink to the surface of the paper. These deep cells, 
therefore, produce a stronger color than the shallow 
cells which correspond to the lighter parts of the design. 
In the actual process of the gravure printing, the entire 
cylinder is first covered with ink until all the cells are 
filled. The surface is then wiped clean by a flexible steel 
bar known as doctor blade. This removes all surplus 
ink, permitting ink to remain only in those sections of 
the cylinder that are below the surface. It is these ink- 
filled cells coming in contact with the paper, that produce 
the printed result. The actual transfer of ink is brought 
about by tremendous pressure on the paper so that the 
ink is sucked out of the cells. 


Gravure Engravings 


A printer of designs can only reproduce what is en- 
graved in the gravure roll. Consequently, the key to an 
acceptable print of uniform appearance is the engraving 
of the roll itself. Unfortunately, the development of grav- 
ure roll engraving has not kept pace with the demands 
which have been placed on the printers. It has remained 
a trade which requires a great deal of skill and practice. 
Apprentices are not being trained fast enough to take 
care of the demand for skilled engravers. 


There are two major complaints which are generally 
found with continuous designs printed from gravure 
rolls. The first occurs when the seams where the two 
ends of the designs are joined are noticeable. The second 
manifests itself in a non-uniform print apart from the 
seams themselves. It is easy to imagine the difficulties 
which would be encountered in reproducing a non- 
uniform material such as a piece of cloth or a wood 
panel and so on in such a way that the line where the two 
ends of the piece of cloth or wood joined did not show. 
This is usually done by making two negatives of the 


*This informative paper by Mr. Wallace was prepared for the 
recent Third Annual Technical Session of the Low-Pressure Industries 
—. tan of the Plastics Industry, in Chicago’s Edgewater 

c ‘otel. 
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material and reversing one before it is etched on to the 
roll. In this way, each end of the design is matched to 
itself, and the required retouching is reduced to a mini- 
mum. The causes of unevenness of designs, apart from 
the seams themselves, are too numerous to mention. They 
range from an unevenness in the material itself to the fact 
that the shells may be improperly mounted on the cores 
before being placed in the press. 

The actual purchase of engravings is certainly not a 
function of the laminator, although the engraver may 
wish to consult with the laminator on the feasibility of 
reproducing a design he may have in mind. It is the 
printer’s responsibility to coordinate the paper, the en- 
gravings, and the inks, and turn out a satisfactory printed 
laminating base paper. 


Paper Requirements 


Paper requirements for a good gravure print are fairly 
rigid and run contrary in several respects to the require- 
ments of polyester laminating. The surface of the paper 
must be such that all the engraved cells in the gravure 
roll come in contact with it during the printing process. 
The ideal surface for the operation is a very smooth 
one, with enough bulk behind it to act as a cushion 
which will actually push the paper into the cells of the 
gravure roll when the ink is being transferred. 

The ideal paper from the point of view of the poly- 
ester laminator is one with a rough enough surface to 
give it a high bonding strength and absorbent enough 
to absorb the resins in the required time. A survey of 
the polyester laminators reveals that the length of time 
required to achieve complete resin penetration varies 
considerably from one laminator to another and depends 
on the methods employed. Those laminators who rewind 
and store the resin-wet paper before combining with 
other wet papers naturally do. not require as absorbent 
a sheet as those who combine the papers immediately 
aiter wetting. Although it is difficult to tell to what 
degree the ink itself affects the rate of absorbtion of the 
sheet, it is estimated that the rate is at least 5 per cent 
slower on the printed sheet than on the same sheet be- 
fore it was printed. This depends to some degree on the 
design itself 

It is obvious that these two divergent sets of require- 
ments call for a compromise in the actual sheet which 
is used. The divergence between these requirements also 
calls for close cooperation between the printer and the 
polyester laminator. This will help to prevent either 
party from insisting on non-essential characteristics in 
the paper which make it difficult, costly, or even im- 
possible for the other party to do his portion of the job. 

The relationship between the printing and the paper 
is so close that a laminator can be served most effectively 
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At Your Finger Tips 


recom®' INFORMATION 


For Every Candy Library 











A good candy library will effectively answer ever-occur- 
ing technical questions with instant, complete satisfac- 
tion. Let the experts work for you. Turn their knowledge 
into greater profits for your firm. The books listed here 
are carefully selected to help make your candy library an 
authoritative, finger-tip source of profil-making, time- 
saving technical information. 


1—Chemical Formulary, Volume VII 

Edited by H. Bennett, F.A.LC. .............. $7.00 
2—The Trade-Mark Act of 1946 

ee SD ee ae $5.00 
3—Confectionery Analysis and Composition 

By Dr. Stroud Jordan and Dr. K. E. Langwill . .$3.50 
4—Glycerine 

By Georgia Leffingwell, Ph.D. and Milton A. 


Lesser, 
5—Rigby's Reliable Candy Teacher 

By W. O. Rigby 
6—Soybean Chemistry and Technology 

By Klare S. Markley and Warren H. Goss ... 
7—Spice Handbook, The 


8—Introduction to Emulsions 
By George M. Sutheim 
9—Chemical Composition of Foods, The 
By R. A. McCance and E. M. Widdowson 
10—Food Products 
By Saul Blumenthal 
11—Chemical and Technical Dictionary 
Edited by H. Bennett 
12—Air Conditioning 
By Herbert and Harold Herkimer 
13—Food Regulation and Compliance 
By Arthur D. Herrick 
14—Practical Emulsions 
By H. Bennett 


The Manufacturing Confectioner 
400 W. MADISON STREET 
CHICAGO 6, ILLINOIS 


Please send me the books indicated above as advertised in 
your March, 1948 issue: 


by a printer who a!so manuiactures the base paper and 
can assume complete responsibili.y for the printed lami- 
nating base paper. 


Gravure Inks 


One of the toughest problems has been the develop- 
ment of inks which will not fade or bleed when used in 
conjunction with polyester resins, especially those con- 
taining styrene. As far as fading is concerned, some dry 
colors fade when the product is exposed to light in lami- 
nated form, although the untreated papers are resistant 
to fading. What apparently happens is that the partial 
decomposition of the resin hastens the fading of the 
color. Some pigments (such as ultramarine blue) are 
not usable for polyester lamination, although they are 
generally regarded as quite good as far as lightiastness 
is concerned. 

This limitation is not too serious at the present time, 
because the ink manufacturers have been able to produce 
most colors desired. The requirements of lightfastness 
is met by using such colors as cadmium yellow, cadmium 
red, syan blue, and oxide brown. These colors are well 
known to have excellent resis'ance to faiing. They are 
in no way Gifferent from the pigments used tor exterior 
painting, and the same kind of performance may be ex- 
pected. The conventional tan and red linen designs have 
excellent light resistance, while the blue—for reasons 
already mentioned—is not always quite so good. 

Bleeding of inks after polyester lamination is an even 
more serious problem than fading. This phenomenon is 
caused by the presence in the inks of resins which are 
soluble in styrene—a very powerful solvent for a good 
many different kinds of synthetic resins which might 
otherwise be used as binders in the printing ink. To get 
around this, ink manufacturers have developed inks 
which contains resins not soluble in styrene. The choice 
of resins is limited also by the fact that whatever else is 
done, a good printing ink capable of satisfactory re- 
production of the design must result. With these two 
limitations, the ink manufacturers are not able to produce 
the variety of formulas which they can for ordinary 
paper printing. 


Testing for Bleeding 


How can a manufacturer of printed paper tell whether 
the inks are going to bleed when subjected to polyester 
laminating? A number of polyester laminators were 
asked for their opinion on this problem prior to the 
preparation of this paper, and their answers were many 
and varied. The general concensus of opinion was that a 
preliminary check could be made by thoroughly wetting 
the sheet with monomeric styrene or di-allyl phthalate 
for five or 10 minutes. This test does not furnish definite 
proof that bleeding will occur and may be even more 
misleading if it showed bleeding which would not occur 
in actual production. One sure way would be to deter- 
mine from each laminator what resins in approximately 
what viscosity he is using, what his saturation procedure 
is, and what, if any, pressure he is using along with the 
temperature used to cure the resin. Tests simulating ac- 
tual operation could then be developed. Such a proce- 
dure would, however, be difficult to follow and might 
lead the printer and the ink manufacturer to develop 
so many different types of ink that lengths of manufactur- 
ing runs would be reduced to such a point that they 
would be impractical. 


Another complicating factor is that the bleeding may 
occur not only irom the effect of the solvent, or solvent 
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very step in handling—from your pro- 
duction line by truck, train, ship, or plane 


to the retailer and consumer is a challenge 


I orvects and Solid Fibre Boxes 


Bp Fotzing Cartons 


| Grocery Bags and Sacks 


to the container that protects your product. 


Gaylord correct functional design, batter 


materials, and precision manufacturing pro- 


raft P. nd Specialties 
a oasis ss vide that vital extra margin of safety. 


Call or write the nearest office. 


GAYLORD CONTAINER CORPORATION, General Offices: SAINT LOUIS 


New York + Chicago + San Francisco - Atlanta - New Orleans + Jersey City + Seattle 
Indianapolis « Houston - Los Angeles - Oakland - Minneapolis + Detroit + Jacksonville 
Columbus + Fort Worth - Tampa - Cincinnati - Dallas - Des Moines + Oklahoma City 
Greenville + Portland - St. Louis - San Antonio - Memphis + Kansas City + Bogalusa 
Milwaukee - Chattanooga - Weslaco - New Haven - Appleton - Hickory - Greensboro - Sumter 
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and resin, during the treating operation, but also later 
when the wet assembly is heated. At this stage, the flow 
of the resin may have its effect on the movement of the 
ink and cause bleeding. This would not become evident 
through the use of either of the methods described 
above. 


Economical Production 


In order to produce a printed laminating base paper 
economically, all that can be done is to use an ink which 
passes the preliminary tests and which does not bleed 


when actually used by most laminators. As a final check, _ 


each laminator should run a small sample in production 
to see if. his operating procedure will permit the use of 
the ink in question without bleeding. ‘Special inks can, 
of course, be developed for special cases provided the 
potential volume involved is sufficient to warrant it. 

The problem of bleeding is, we see, another situation 
which can only be solved by the closest cooperation be- 
tween the laminators, the printers, and their ink sup- 
pliers. On the part of the laminators themselves, it may 
be advisable to limit the amount of styrene monomer in 
the interest of producing an attractive design, even 
though an increase in the amount of styrene might re- 
duce the cost of the resin. In addition, the laminators 
should not place any limitations on the design printers 
and their suppliers which are not absolutely essential to 
the production of the finished product. The less the 
printers are restricted and the more they are permitted 
to standardize the inks, the greater will be the variety of 
effects which can be achieved, with resulting economies 
to the laminators and their customers. 


Designing Problems 


Designing itself and the creation of new designs con- 
stitute the most important phase of design printing of 
laminating papers. At the same time, designing is the 
most controversial aspect of the decorating end of the 
business. 

When asked the question, “Do you feel that new de- 
signs should originate from the laminators or from the 
suppliers of printed papers?” the polyester laminators 
offered answers which should be of interest to all. The 
opinions were about equally divided between those who 
felt that new designs should originate from the lamina- 
tors, the suppliers, and by joint effort between the two. 
The general feeling was that, while the suppliers of 
printed papers were best equipped to know what they 
could produce most economically, the laminators were 
closest to the market and were, therefore, in a better 
position to select designs with market accptance. As 
one laminator put it, “the point of origin of new designs 
should be where you find them.” The important thing 
is to find them, appreciate their adaptability to continu- 
ous reproduction, and make up printed samples to get 
customer reaction. 


There are three different ways by which designs may 
be handled as far as their exclusiveness is concerned: 


1.—Each design printer should have a series of de- 
signs which he uses for any laminator who requests them. 


2.—Laminators whose potential volume is sufficient to 
warrant the initial expense should consider having ex- 
clusive designs of their own. In these cases, the lamina- 
tors should pay for their own engravings. 


3.—A middle course between these two extremes would 
be a case where a laminator wanted a design exclusive 
for a limited period of time only, after which the printer 
would be permitted to offer it to his other customers. 
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In this case, it is usually advisable for the printer and 
the laminator to share the cost oi the engravings. 

It is a fairly simple matter to have a design made up 
from a laboratory roller to obtain market reaction, and 
it does not involve any additional expense if the design 
is actually adopted. One word of caution in the selection 
of materials to be reproduced: have the sample large 
enough to cover a large portion of the repeat of the pro- 
duction roll. Small samples increase the number of 
seams around and across the design roll and also tend to 
make the design lose definition in photoengraving. 

Regardless of where the designs originate or on what 
sort of a basis they are sold, no one should lose sight 
of the fact that good designs will sell the products. Also, 
we should be just as concerned with our competitive 
position as an industry as we are with our own individ- 
ual competitive position within the industry. By adopt- 
ing a broader outlook toward the problem of designs, 
we can assure our industry of the position it deserves 
in the field of decorative materials. 


New Ideas Advanced 


It is obvious that, whatever material is reproduced, a 
flat two-dimensional appearance will result if the con- 
ventional single-color printing is adhered to. There are 
other ideas, some already in the experimental stages 
and others not yet tried, but all well within the scope 
of gravure prin‘ing, which may give you ideas to in- 
corporate in your products: 

1.—Instead of using one design, it is possible to super- 
impose two or more designs on the same sheet. This 
has been tried successfully with woodgrain designs, and 
can be extended to other fields. 

2.—Along this same line, it should be possible to ob- 
tain a real three-dimensional effect by printing one com- 
ponent of the design on the under side of an overlay 
sheet. 

3.—The ink manufacturers are working on the prob- 
lem of producing inks which would permit three-color 
process work. Some beautiful decorative effects will be 
possible when this is achieved. 

4.—Rather than limiting ourselves to continuous de- 
signs, it is possible to produce layout designs tailor-made 
to fit the end product if the volume is sufficient to war- 
rant special copper shells. This might be used, for ex- 
ample,.in the production of a panel of a definite size 
with a center and a border incorporated in the overall 
design. This should extend the adaptability of polyester 
laminating to printed display signs and similar products. 


NEW PACKAGES by Sharp & Shearer, Inc., of Reading, Pa. 
have “Little Lulu” theme. Successful tests are reported in Macy's 
(New York) and Wanamaker’s (Philadelphia). 
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by making it possible to pre-load 
one bow! while mixing in another. The operator presses the fingertip controls, raising 
the head and lowering the bowl of the large capacity 
AMF Glen “340” Mixer, completing a 350 pound mix at 
Loft‘s newly modernized Long Island City Plant. 


AMF GLEN MIXERS cre available in 120-i60-340-quart capacities. For complete details and specifica- 
tions write American Machine & Foundry Company, 485 Fifth Avenue, New York I7, N.Y. Ask for DM-395. 
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Gn addition to... 


Circulars, Booklets, Labels, 
Enclosures, Ad Reprints, 
Sales Letters, Dealer Helps 


We also do... 


Commercial Printing 


All Reasonably Priced 
Small Runs or Large 


BElEGER fSueccr 
128 Wooster St. N. Y.C. 12 
CAnal 6-5751 
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In different displays, however, the 
price itself may be the central idea. 
This will always be strongly featured 
in a mass merchandising display for 
selling large quantities of goods. I 
know a store which featured the price 
of its merchandise in comparison 
with the prices of the nation’s largest 
mail order house. A part of a page 
from the mail order catalogue was 
torn out, placed near his merchandise 
which was conspicuously priced, and 
a large magnifying glass so placed 
that passers by could easily read the 
mail order prices from the sidewalk 
and compare them with the store’s 
prices. 


A number of studies have been 
made regarding the customer’s wants 
relative to price tags on merchandise 
displayed. The conclusion is that 80 
percent of the customers of confec- 
tions want the merchandise displayed 
in windows priced. Absence of price 
gives the prospective customer the 
impression that the price is too high 
to advertise. 


How To Plan Your Displays 


(Continued from page 37) 
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Proper lighting is also a vital dis. 
play factor. Brilliant lighting is the 
climax of window-display treatment. 
Light in itself attracts people. Light 
should be directed on the front of 
the display from concealed reflectors. 
These reflectors should be about 15 
inches apart, and lights of 150 and 
500 watts used, depending on the 
height and depth of the window. 
Colored lighting for an entire candy 
store window display is usually not 
considered good. A colored light may 
be used, however, for lighting a par- 
ticular item. 


Be the display what it may, it 
must not be on display long. A study 
made not long ago of candy stores 
in St. Louis reveals that 54 percent 
of all stores in that city changed 
window displays once a week. Thirty- 
three percent changed every two 
weeks. Especially is it important that 
the displays be changed in neighbor- 
hood stores, because people passing 
a given neighborhood store are 
largely repeat passers and shoppers. 











REDUCE FREIGHT COSTS 


WITH 


Poot CAR SERVICE 


This service of consolidation means: 


1. Lower rates and freight charges 
for your less-carload shipments. 
2. Less handling—more protection 
against damage and pilferage. 


3. Faster transit time. 


4. Competing in new markets. 


ALWAYS 
DEPENDABLE 





Metropolitan pool cars are now being sent to 
35 key cities in the ‘United States for distri- 
bution to surrounding areas. Some of the 
largest manufacturers are availing themselves 
of this service. 


Railroad rate increases make this pooling a 
MUST with a great many manufacturers and 
buyers of confectionery. Investigate your own 
advantages with Pool Car shipments today. 








WRAPPING 


The satisfaction of KNOWING 
that their wrapping machines 
will give EFFICIENT, UNIN- 
TERRUPTED SERVICE AT ALL 
TIMES is just one reason why 
candy manufacturers the world 
over prefer IDEAL Equipment. 


MACHINES 


endable and economical. The 
SENIOR MODEL wraps 1/60 
pieces per minute; new HIGH 
SPEED SPECIAL MODEL wraps 
325 to 425 pieces per minute. 


Both machines are built for the 


These machines, suitable for most exacting requirements 
both large and small manufac- and carry our unqualified 
METROPOLIT AN turers, are fast, always de- guarantee. 


Write For Complete Specifications and Prices 
POOL CAR ASSOCIATES IDEAL WRAPPING MACHINECO. 
Pier 8, North River New York 6, N. Y. 


EST. 1906 


MIDDLETOWN, N. Y.=- - - U. S. A 











THE MANUFACTURING CONFECTIONER 





PETS 


sonnaneenanacensennnansesssqnonas 


HIN 


| dis- 
s the 
ment. 
Light 
nt of 
ctors. 
at 15 
) and 
1 the 
idow. 
randy 
y not 
t may 
| par- 


study 
stores 
=rcent 
anged 
hirty- 

two 
it that 
hbor- 
assing 
. are 
ppers. 


's 
BLE 


S. A. 





TIONER for March, 1948 


USED BY LE, 
7 IN THE (ND rete yas 


S| KORONET 


i * 
Hair Guards 
For Women at Work 


Koronet Hair Guards allow for 
natural sanitary air circulation. 
Smart, neat and decorative— 
comfortable, light, and snug 
fitting—adjustable to any head 
size and all hair styles. Maxi- 
mum protection against loos- 
ened hair falling or getting 
caught. Strong, durable, neatly 
webbed net; non-inflammable 
SOME glossy plastic shield— 
NEWEST USERS wipes clean with damp 
e@E. J. Brach’s & Sons Candy cloth. 

Complies fully with all pro- 
visions of the Pure Foed Act. 


ADVERTISING VALUE 


Any trademark, name or 
slogan can be imprinted 
on the shield in color. 


FREE SAMPLE 
Write Dept. MC-3 today 
for free sample, litera- 
ture and prices. 


3203-05 AVE 
> REGAL MFG. CO. cnicaco ie, tumors 





Co. 
@ Chase Candy Co. 
@ Thompson’s Candy House 
@ Datch Mill Candies 
@ Liberty Chocolate Co. 
@ Savannah Confectionery Co. 
@ Ambrosia Chocolate Co. 
@ Shepe-Williams Candy Co. 
@ King Candy Co. 
@ Standard Candy Co. 
@ Marlon Confections Corp. 





PRINCIPLES and 
DESIGN of CHOCOLATE 
COOLING TUNNELS 


By 
Edward W. Meeker 
Research Laboratories 
Walter Baker & Co., Inc. 


What do you know about the chemical factors 
of chocolate which exert such an important in- 
fluence upon the shelf-life and appearance of 
your goods? You will find the complete answer 
in this booklet. Not guesswork! Not surmise! 
Just hard-headed research packed into the 
scientist's brevity of language. 


PRICE PER COPY—$1.00 


Quantity Prices will be Quoted 
Order from 
Book Sales Dept. 


THE 
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® Monsanto Chemical Co.: Sales in 1947, exclud- 
ing those of British and Australian subsidiaries. 
amounted to $143,403,161, it is announced. Un- 
audited net earnings for the year were $15,561,228. 
This amount was at the rate of $3.59 a common 
share, with earnings for the fourth quarter being 
73 cents a share. 


@ Paper Production: Paper and paper products 
output reached a record high in 1947, the Dept. of 
Commerce states. Output of paper, paperboard, 
wet machine board, and building board, totaled 
21,028,898 tons—an increase of 9.1% over the previ- 
ous record set in 1946. Full operation of all fa- 
cilities, bolstered by new production capacity in- 
stalled during the year, accounted for the record 
output, the Commerce Department said. 


The output of all paper reached 10,634,484 tons 
—846,988 tons more than was produced in 1946. 
Production of building board increased 27% in the 
year-to-year comparison, while paperboard output 
rose from 8,396,233 tons in 1946 to 9,143,824 tons 
in 1947. 


@ Plastics Industry Society: The annual confer- 
ence and exhibit of the West Coast section of the 
Society of the Plastics Industry will be held in 
the Hotel Biltmore at Santa Barbara, Calif., March 
28 through 31, announces R. B. Gutsch, chairman. 


SIX-IN-ONE BOX by Sylvania Division American Viscose Corp. is 

suggested by firm as convenient, attractive method of packaging 

together nuts, gum drops, and hard candies as sales-building 

display item for candy counters. Package is wrapped in moisture- 

proof, heat-sealing cellophane to keep confections fresh and at 
same time display them in all their taste-arousing colors. 

> 
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EMBOSSED CHOCOLATE DIPPING PAPER 


f It will cust you only about one cent more 
(Os) to have your trade name imprinted on 3500 
pieces of candy, if you use the Embossed 


Carter, Rice Porcelain Finish Chocolate Dipping 
Paper. Plain or Embossed, this Dipping Paper will 
give your candies that all-important high lustrous 
finish, the hallmark of quality. Carter, Rice Porce- 
lain Finish Dipping Paper leaves no telltale web- 
marks, and if your trade name is imprinted it stands 
out clearly and legibly. Our half-century experience 
in producing this exclusive paper for leading con- 
fectioners is your guarantee of complete satisfaction. 

Available in sheets and standard width rolls for 
hand or machine operation. Odd sizes made to order. 


Write for Samples 


CARTER, RICE 2 COMPANY 


CORPORATION 
A BULKLEY,. DUNTON AFFILIATE 


273 SUMMER STREET + BOSTON 1, MASS. 
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The Essential Oils 


Dr. Ernest Guenther, Vol. 1, 427 
pages, illustrated, 1948, $6. Dr. 
Ernest Guenther, vice-president and 
technical director of Fritzsche Broth- 
ers, Inc., New York, N. Y., is remem- 
bered gratefully by readers of THE 
MANUFACTURING CONFECTIONER for 
his authoritative articles on Spear- 
mint Oil (August 1943) and Pepper- 
mint Oil (1943-1944). 

Volume 1 comprises four chapters 
and appendix with a thorough index. 
Chapter headings are: 1, The Origin 
and Development of the Essential 
Oil Industry; 2, The Chemistry, Ori- 
gin and Function of Essential Oils in 
Plant Life; 3, The Production of 
Essential Oils: Methods of Distilla- 
tion, Enfleurage, Maceration, and 
Extraction with Volatile Solvents; 
and 4, The Examination and Analy- 
sis of Essential Oils, Synthetics, and 
Isolates. The appendix comprises 
sections on Use of Essential Oils, 
and Storage of Essential Oils, and 
tables, among which is one giving 
the boiling points of isolates and 
synthetics at reduced pressure. A 
most welcome list of additional ref- 
erences is included for researchers. 

Dr. Guenther is the author of 
Chapter 3. Dr. George Urdang, Di- 


rector, American Institute of the - 


History of Pharmacy, Madison, Wis., 
is the author of Chapter 1. Dr. A. 
J. Haagen-Smit, Professor, Bio-or- 
ganic Chemistry, California Institute 
of Technology, Pasadena, Cal., is 
the author of Chapter 2. Edward E. 
Langenau, Director of Analytical 
Laboratories, Fritzsche Brothers, 
Inc., New York, is the author of 
Chapter 4. 

The scientist will find ahis book 
indispensible in its field. Fritzsche 
Brothers and Dr. Guenther are to 
be congratulated in making their 
work available to others. Truly, 
science is progressing in its efforts 
to remove barriers of prejudice. 
Fritzsche Brothers Inc. and Dr. Guen- 
ther are performing a service in pub- 
lishing the information contained 
in this volume. 


The confectionery industry is a 
large user of essential oils and flav- 
ors. If this book has nothing else 
to offer than to provide means of 
judging one of the necessary com- 
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ponents of candy, flavor, it is a 
“must” for the chemist intent in 
guarding against adulteration. How- 
ever, this book offers much to chem- 
ists and engineers, e.g., the pages 
on distillation, 100 in all, by Dr. 
Guenther, are masterfully and yet, 
simply written. While much of this 
volume is highly technical in nature, 
nevertheless, it is written in such 
clarity and simplicity that the read- 
ing chemist can only wish he knew 
what scret flavor Dr. Guenther and 
his collaborators used with their 
well-chosen words. We repeat, a 
“must” for the modern candy library. 


The Chemistry and 
Technology of Waxes 


Albin H. Warth, 519 pages, illus- 
trated, 1947, $10. The complex sub- 
ject of waxes has been reviewed by 
the author and compiled in this very 
readable volume. References are 
listed at the end of each chapter to 
facilitate further investigation. Chap- 
ter headings are: Introductory; 
Chemical Components of Waxes; 
The Natural Waxes; Fossil Waxes, 
Earth Waxes and Lignite Paraffins; 
Petroleum Waxes; Synthetic Waxes 
and Wax Compounds; Emulsifiable 
Waxes, Waxy Acids and Metallic 
Soaps; Methods for Determining the 
Constants of Waxes; Wax Techno- 
logy (Uses in Industry); and Ap- 
pendix. An author and a subject 
index complete the book. 


While in many instances, the 
reader might wish for greater 
discussion on certain topics, as for 
example, “Wax Coating for Choco- 
lates” and “Chewing Gum Base,” 
the subject is too large for a com- 
plete coverage of all phases. 


Beeswax, carnauba wax, and shel- 
lac wax, used to some extent in 
confectionery, are very adequately 
covered. The microcrystalline and 
paraffin waxes used by the confec- 
tionery industry, as well as many 
other industries, in fabricating pro- 
tective packages are also thoroughly 
covered. Packaging is essentially a 
science in itself and where products 
require great protection, as for ex- 
ample, certain candies, a basic know- 
ledge of waxes is required. This 
book will provide much information 


indispensible to the packaging de- 
partment. 

The researcher in candy will find 
many suggestions throughout the 
book in .regard to lesser known 
waxes such as ursoline wax and ur- 
solic acid, products derived from 
cranberries. Ursolic acid is an ex- 
cellent emulsifying agent, producing 
a water-in-oil emulsion instead of the 
usual oil-in-water type. 


1948 Modern Packaging 


* Encyclopaedia 


1205 pages; $6.50 in U.S.; $9.00, 
Canada; $11.00 foreign. More than 
60 per cent of the material contained 
in this 1948 edition is entirely new; 
the rest of the standard information 
has been revised and brought up to 
date. The main divisions of the book 
are: The Changing Times; Planning 
Fundamentals; Materials; Package 
Forms; Production, Shipping, Dis- 
play; and Buyers’ Guide and Direc- 
tory. Under each of these divisions 
there is a wealth of information that 
will be of great value and interest to 
anyone concerned with packaging. 
All sections are profusely illustrated. 
This book is exactly what its title 
claims; an encyclopaedia of informa- 
tion on all phases of modern pack- 
aging. 

Milk and Dairy Products 

Lincoln M. Lampert, 291 pages, 
1947, $7.00. Much recent research 
and the most advanced information 
existing is summarized and interre- 
lated for the first time so that the 
reader has in one volume data on the 
food-value, composition, chemistry, 
bacteriology and processing of milk. 
The book is written in clear, non-tech- 
nical language and without assuming 
previous knowledge of chemistry or 
dairy science. 


Peanuts in the Fifth Federal 
Reserve District 


William H.Fisher, 139 pages, 1947. 
This monograph, published by the 
Research Department of the Federal 
Reserve Bank of Richmond, is a 
comprehensive study of the peanut 
economy in the oldest and one of the 
largest peanut producing areas in the 
country. Although special attention 
is given to the Virginia-Carolina area, 
there is also much information about 
the peanut economy of the South- 
eastern and Southwestern areas. The 
main section of the booklet deals with 
the supply of peanuts, the utilization 
of peanuts, peanut prices and farm 
incomes, financing the peanut indus- 
try and the outlook for peanuts. 
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New England States 





South Atlantic States 


South Atlantic States (Contd.) 





JESSE C. LESSE CO. 


Confectionery 
Office and Sales Room 
161 Massachusetts Ave. 

BOSTO . e 


Territory: New England 





DAVID F. LOONEY 


Confectionery Broker 
“KR Good Candy Man” 
P.O. Drawer 138 
SOMMERVILLE 43, MASS. 





Middle Atlantic States 





Ss. P. ANTHONY 


Manufacturer’s Representatives 
P. O. Box 1355—Phone 2-8469 
READING, PENNSYLVANIA 
Terr.: Pa., Md., Dela., Washington, D. C. 





MICHAEL BRAUNSTEIN & CO. 


6 Donaldson Road 
BUFFALO 8, NEW YORE 
Tel. Grant 6773 
Manufacturer Representation featuring Bulk 
Candies, 5c bars and Novelties for Wholesale, 
Chain and Department Store Ttade. 
Terr.: New York State 





ARTHUR M. CROW & CO. 


407 Commonwealth Annex Bldg. 
PITTSBURGH 22, PA. 
Cover Conf. & groc. jobbers, chains, 
dept. stores, food distrs. 
W. P., W. Va., & E. Ohio 





FACTORY SALES COMPANY 
Broad Street Bank Building 
TRENT! 
Specialists in —— 


Terr.; N. J., N. Y., Pa., Dela., Md., 
& Washington, D. C. 





LETERMAN-GLASS INC. 


Rockefeller Plaza—Phone CO-5-4688 
NEW YORK 20, NEW YORE 


Terr.: the entire U. S. 





SAMUEL OPLER 


Cocoa and Choccolate 
30 Church St.—Phone ~—y 2-5353 
NEW YORK 7, NEW YORE 





FRANELIN RAY 
100 Hilltop Road, Chestnut Hill 
PHILADELPHIA 18, PENNSYLVANIA 
Terr.: Pennsylvania and W. Virginia 
Active coverage every six weeks 





HERBERT M. SMITH 
109-17 110th St.—Virginia 3-8847 
OZONE PARK 16, YORE 

Terr.: New York State 





IRVING S. ZAMORE 
2608 Belmar Place 
ALE, PITTSBURGH 18, PA. 
28 Years Experience 
Territory: Pa. & W. Va. 
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BUSKELL BROKERAGE Co. 


1135 East Front Street 


RI . VA. 
Contact Wholesale Groceries, Candy Jobbers 
and National Chains 
Terr.: Va., W..Va., Eastern Tenn., 
and Eastern Kentucky 





W. H. CARMAN 


Manufacturers’ Representatives 
3 Copley Road 
BALTIMORE 15, MARYLAND 
Terr.: Maryland; Wash., D. C. 





JIM CHAMBERS 


Candy Broker 
17 Edgewood Avenue, S. E 
ATLANTA 3, GEORGIA 
Terr.: Ga., Ala., and Fla. 





WM. E. HARRELSON 


Manufacturers’ Representative 
5308 Tuckahoe Ave.—Phone 44280 
RICHMOND VIRGINIA 


Terr.: W. Va, Va., N. & S. Caro. 





D. J. “JACK” HEADFORD 


815 N. Atlantic Avenue—'phone 754] 
DAYTONA BEACH, FLORIDA 
Covering the State of Florida. Active coverage 
every four weeks on limited line of top-quality 
food and candy specialties 





HUBERT BROKERAGE COMPANY 


Candy and Allied Lines 
3 esmen 
Offices & Display Rooms 
210-211 Pm Bldg. 
A ‘A, GEORGIA 
Terr.: Florida, Georgia and Alabama 
for 20 years 





JOHNSON & SAWYERS 


335 Burgess Building 
JACKSONVILLE 2, FLORIDA 
Confections & Allied Lines 

Terr.: Ga., Fla., & Ala. 


W. M. (BILL) WALLACE 
W. A. (BILL) HANDLEY 


Candy and Specialty Items 
P. O. Box 471—111 Rutland Bldg. 
DECATUR, GEORGIA 
Terr.: Ga. & Fla.—Thorough Coverage 





East No. Central States 





EDWARD A. D. (Candy) BARZ 
P. O. Box 395—LA PORTE, IND. 
P. O. Box 512—OAK LAWN, ILL. 
Covering Ill., Ind., Mich., Ohio, Ky., 
and W. Va 





H. K. BEALL & CO. 


308 W. Washington St. 

Phones. RANdolph 1618-1628 
CHICAGO 6, ILLINOIS 
Territory: Illinois, Indiana, Wisconsin 
25 years in the Candy Business 


COLEMAN-SMITH BROKERAGE 
COMPANY 


Formerly P. L. South Company 
Confectionery Brokers 
“Our Principals Are Our Recommendations” 
one * Wholesale and Retail Coverage 
r the State of Indiana 
702° Odd Follow Bldg. Phone Franklin 8492 
Indianapolis 4, Indiana 








CHARLES R. COX COMPANY 








A. CARY MEARS 


Gunty_ ane penta Items 
. O. Box 

GREENSBORO, NORTH CAROLINA 
Terr.: Va., W. Va., No. & So. Caro. 





ROY E. RANDALL 
Manufacturers’ Representative 
P. O. Box 605—Phone 7590 
COLUMBIA, SO. CAROLINA 


Terr.: N. & S. Carolina. Over 25 yrs. in area 





SOX & ROBB 
Manufacturers’ Representative 
COLUMBIA, S. C. 


Terr.: So. & No. Carolina 
Over 16 years 





H. H. SMITH 


Box No. 1202 
HUNTINGTON 14, WEST VA. 
Candy, Marbles, School Tablets, Wax 
Papers, Stationery, Napkins 
Terr.: W. Va. & Eastern Ky. 


1428 Erie Boulevard 

SANDUSKY, OHIO 

Territory: Ohio, Michigan, and Indiana 
} 
| ROGER ETTLINGER 
Phone UNiversity 2-6737 
18300 Pennington Avenue 


DETROIT 21, MICHIGAN 
Terr.: Entire state of Michigan 








M. H. GALFIELD COMPANY 
225 E. Detroit St. 
MILWAUKEE 2, WISCONSIN 
Terr.: + upper Mich. & N. Il. 
(Only reliable accounts solicited) 





WALTER M. GREESON CO. 
101 Smith Street 


‘ 





FLINT 
“We Are At Your Service Always— 
And All Ways” 


Terr.: Michigan. Estab. Since 1932 





BERNARD B. HIRSCH 
229 E. Wisconsin Ave. 
MILWAUKEE 2, WISCONSIN 
Terr.: Wis., Ia., Ill. (excluding Chicago) 
Mich. (Upper Penn.) 


JERRY HIRSCH 
pe | & Specialty Items 
N. Lamon Avenue 
CHICAGO 51, ILLINOIS 
Terr.: Wis., Iowa, Mich. 








DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 





HARRY KISSINGER 
Candy—Novelties—Specialties 
3846 McCormick Ave.—Phone Brookfield 9691 
HOLLYWOOD, ILLINOIS 
Terr.: Ohio, Mich., & Ind. 
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East No. Central States {Contd.) 


East So. Central States 





HARRY LYNN 
Candy Manufacturers’ Representative 
1511 Hyde Park Boulevard 
CHICAGO 15, ILL. 
Terr.: Chicago, Milwaukee, II1., 


Ind., S. Wis. 





G. W. McDERMOTT 


100 North Raymond St.—Phone 382 
MARINETTE, WISCO 


Terr.: Wisc. & Upper Mich.—covered every 
five weeks 





WM. C. MITHOEFER 
6210 Tyne Avenue 
CINCINNATI 13, OHIO 
We specialize in cigars, candies, specialties 
and novelties 





OWEN BROKERAGE COMPANY 


Non-competitive lines only 
814 No. Church S'.—Phone 355W 
RICHLAND C 


Terr.: Wisconsin & Upper ‘Penn. of Mich. 





JACK WILSON PEIFFER 


Manufacturers’ Representative 
$4 W. Burton Place 
CHICAGO 10, ILL. 





ARTHUR H. SCHMIDT CO. 


524 Rockefeller Building 
13, OHIO 


Terr.: Ohio. Member Nat'l. Conf. Salesmen 


Ass'n. Buckeye Candy Club 





SOMMER & WALLER 
Manufacturers’ Representative 
8336 Maryland Ave.—Vin. 7174 
CHICAGO 19, ILLINOIS 
Serving Metropolitan Chicago 
Sales Area for 25 Years 


WARREN A. STOWELL 
& ASSOCIATE 


Phone TRiangle 1265 
7943 So. Marshfield Ave. 
CHICAGO 20, ILLINOIS 
Terr.: Chicago, Greater Chicago radius incl. 
Milwaukee, Wis. 








Cc. H. THOMPSON 
1421 Siqsbee St., S. E. 
GRAND RAPIDS 6, MICHIGAN 
Territory: Michigan only 





WAHL BROKERAGE 
Manufacturers’ Representative 
3813 N. Cramer St. 
MILWAUKEE 11, WISCONSIN 
Mich., Ind., Ill., Wis., pagt of lowa 
and Minn. 





WALTERS & COMPANY 
Complete Brokerage Service 
2407 N. Meridian Street 

IANAPOLIS 4, INDIANA 


FELIX D. BRIGHT 
Candy Specialties 
P. O. Box 177—Phone 8-4097 
NASHVILLE TENNESSEE 


Alabama, 


. 
Terr.: Kentucky, Tennessee, 
Mississippi, Louisiana 








W AND W SALES 
1627 West Fort Street 
DETROIT haichiy MICHIGAN 
Covering — Bn nl 


With “Quality "Me 





R. L. YATES 


Candy Manufacturers’ Representative 
P. O. Box 82, College Park Station 
DETROIT 21, MICHIGAN 
Phone DA 6227 
Territory: Michigan 
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J. L. FARRINGER 


-1900 Cedar Lane, Phone 8-8470 


2, 
Established 1924 
Terr.: Tenn., Ky., & W. Va. 


West So. Central States 





H. L. BLACKWELL COMPANY 


Emery Way at Sunset Drive 
EL PASO, TEXAS 


Phone: 3-0503 
Terr.: Tex., N. Mex., and Ariz. 





J. J. BOND & COMPANY 
1840 Hill Crest—Phone 7-1800 
FORT WORTH 7, —— - 


Territory: Texas, Okla., 





PAUL JOHNSON AND CO. 


Manufacturers’ Representatives 
Day Phone 1—Box 270—Night Phone 2420 
CAMPBELLSVILLE, KY. 
Candy, Crackers, Cookies, Cigars, and 
Specialty Items 
Terr.: Ky. and Tenn. 





West No. Central States 





GEORGE BRYAN 
BROKERAGE CO. 


410 Walnut Bldg. 
DES MOINES 9, IOWA 
Consistent and thorough coverage of whole- 
sale candy and tobacco, wholesale grocery, 
chain store trade in central, eastern Iowa 





ELMER J. EDWARDS 
Candy Broker 
3933 Elliott Ave., So.—Phone Colfax 9452 
MINNEAPOLIS 7, MINN 


Terr.: Minn., N. & S. Dak.—Special attention 
. given to Twin City trade 





ERICKSON BROKERAGE Co. 
Manufacturers’ Representative Since 1930 
334 North First Street 
MINNEAPOLIS 1, MI TA 
Terr.: Minn., N. D., S. D., W. Wis. 





GRIFFITHS SALES COMPANY 
707 Clark Ave.—Phone GA. 4979 
SAINT LOUIS 2, MISSO 
We specialize in candy and novelties. 
Terr.: Mo., Ill., and Kan. 





LEON K. HERZ 


1290 Grand Ave., Emerson 7309 
ST. PAUL 5, MINN. 


Terr.: Western Wis., Minnesota, North 
and South Dakota 





HUTCHINS BROKERAGE Co. 


218 Third Ave., N. 
LIS 1, MI A 
Terr.: Minneapolis and Adj. Terr. 


S. D. CARTER COMPANY 


Merchandise Brokers 
Box 217 


RT, LA. 
Terr.: La., Ark., & E. Texas 





W. S. STOKES 
Broker & Agent 
BATESVILLE, 
Candy - Novelties - Specialties 
Terr.: Arkansas—Accounts solicited 











THE ADOLPH MERTENS CO. 


P. O. Box 433, Davenport, Iowa 
ACTURERS’ A 
CANDY & SPECIALTIES 


Serving the State of Iowa, 
Western Neb. and Ill. border towns 





O. W. TAYLOR BROKERAGE Co. 


(Resident Salesman in Colorado Springs) 
McG) WA 


Terr.: Ia., Minn., Wisc., Nebr., 


Kans., Colo. 


Mountain States 





E. G. ALDEN & COMPANY 
Box 5014 Term. Sta.—Phone Lakewood 599W 
DENVER 17, COLORADO 
John Alden traveling—Colo., Wyo., Mont., 
and Western Nebraska 





REILLY ATKINSON & CO., INC 
Confectionery & Food Products 
SALT LAKE CITY, U.—BOISE, IDA. 
Terr.: U. & Ida., with contiguous sections of 
adjoining states. 





CAMERON SALES COMPANY 
5701 East Sixth Ave. 
DENVER 7, LORADO 
Candies and Allied Lines 
Terr.: Colo., Mont., Idaho, Utah, N. Mex. 





T. J. LANPHIER COMPANY 


Confectionery and Food Products 
GS BUTTE GREAT 


FALLS 
(General Office) 

Territory: Montana & Northern Wyoming 
Established 1907 





MERRILL SALES COMPANY 
313 East Catalina Drive 
PHO . ARIZONA 
Frequent and Intensive Coverage 
of Arizona and New Mexico 





FRANK X. SCHILLING 
Confectionery and Novelty Items 
Box 416—Phone 2-3540 
B . NTANA 
Complete coverage of all wholesale chain 
and department store distributors in Montana 
and Northern Wyoming. 





VICK SALES COMPANY 
316 East Van Buren 
PHO! . ARIZONA 


"Serving the State of Arizona” 





N. VAN BRAMER SALES CO. 
3844 Huntington Ave. 
LIS 16, 
Territory: Minn., N. Dak., S. Dak., 
verage every six weeks 
Resident Salesman in Omaha, Neb. 


TA 
Ia., Neb, 





HARRY YOUNGMAN BROKER- 
AGE_COMPANY 


Box 1619 
DENVER 1, COLORADO 
Territory: Colo., Wyo., Utah, Idaho, Mort. 
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Pacific States Pacific States (Contd.) 





Pacific States (Contd.) 
J. RAY FRY & ASSOCIATES HARRY N. NELSON co. 
112 Market Street 


420 Market St.—Phone Garfield 7690 SAN FRANCISCO 11, C ¥ 
SAN CISCO, C. Established 1906. Sell Wholesale Trade Only. 
Terr.: Eleven Western States 


GEORGE R. STEVENSON CO. 


302 Terminal Sales Building 
SEATTLE. ASH. 


GENE ALCORN & CO. 
1340 E. 6th Street 
LOS ANGELES 1, CALIFORNIA FRAN ; : 
383 Brannan Street Terr.: Calif., Ore., Wash., Mont., Ida., 
7, CALIF. Utah, Wyo., Nev., Ariz. 





SAN P 
Territory: State of California 








CHARLES HANSHER 
112 W. Ninth Street 
LOS ANGELES 15, CALIFORNIA 


Personal contacts with chains, jobbers, syndi- 
cates & dept. stores throughout Calif., Ore., 


BELL SALES COMPANY 


100 Howard Street 
SAN FRANCISCO 5, CALIFORNIA 
Candy & Food Specialties 
Terr.: Calif., Reno, Nev., Hawaiian Islands 


. WwW 
Territory: Wash., Ore., Ida., Mont. 
Over 20 years in this area. 


L. J. THOMPSON 








Wash. Terminal Sales Building 
EATTLE 








JOHN T. BOND & SON 
637 S. Wilton Place—Phone Federal 6028 
LOS ANGELES, CALIF. 


Territory: Pacific Coast 
Our 28th Year in Candy and Food Field 





CARTER & CARTER 


HARTLEY SALES COMPANY 


GEORGE W. HARTLEY 
742 S. W. Vista Avenue—Phone: ATwater 5800 
PORTLAND 5, OREGON 
Territory: Oregon, Washington & Idaho 


Ss . WASH. 
Terr.: Ore., Wash., W. Idaho 


JERRY W. TURMELL COMPANY 


4127 Crisp Canyon Rd.—State 44713 
SHERMAN 0. CALIF 





a ce) 
(20 minutes from Los Angeles) 
Terr.: Calif., Associates at Hawaii, Philippines 
and China. Established since 1932. 





Confectionery Mfr's. Agents. Established 
with Industry since 1901. 
91 Connecticut St.—Phone: Main 7852 
SEATTLE, WASHINGTON 
Terr.: Wash., Ore., Utah, Ida., Mont., 


Nev., Wyo. Terr.: 11 Western States, Army & Navy, Ex- 
port Wholesale Jobbing and Retail coverage 
6 Se oo - 

ffices, .F.—L.A.—Portland,—Honolulu 
MALCOLM S. CLARK CO. Established 1925 
Sidney H. Kessler—Theodore D. Kessler 





148744 Valencia St.—No. Cal.; Nev.; & Hawaii 
ANCISCO 10, CALIF. 


KESSLER BROTHERS 


739 Market St..—Tel. Garfield 7354 
SAN FRANCISCO 3, CALIF 





RALPH W. UNGER 


923 East 3rd Street—Phone: Trinity 8282 
LOS ALIFORNIA 


° G . 


Ter.: Calif., Ariz., N. Mex., West Tex., Nev. 


S. E. “JACK” WAGER 


(For California coverage) 
166 ntral Ave. 
LOS ANGELES 12, CALIFORNIA 








923 E. Third St.—Southern California 
OS ANGELES 13, CALIF. 
1238 N.W. Glisan—Oregon 
PORTLAND, OREGON 
915 Terminal Sales :. ene” N. Idaho 


~W 
3621 Nations oo New Mex., W. Texas 





ASO, TEXAS Terr.: Wash., Ore., Mont., Ida., Utah, Wyo. 


I. LIBERMAN 


SEATTLE 22, WASHINGTON 


Manufacturers’ Representative 
1705 Belmont Avenue LOS ANGELES 





WITENBERG-ROSS 


24 California St.—Phone: Exbrook 7973 
SAN FRANCISCO 11, 
315 West Ninth St.—Phone Rf 7159 
ALIFO! 





15, C 
Terr.: Calif., Arizona, Nevada & Export 








Presstime Reports 








® Henry Heide, Inc.: Company officers elected at 
the annual meeting of the board of directors are: 
Herman L. Heide, president; Julius A. Heide and 
Henry Heide, Jr., senior vice-presidents; Rudolph 
J. Kantner, vice-president in charge of purchasing; 
Walter R. Keefe, vice-president in charge of sales; 
Henry E. Jaeger, vice-president in charge of plant 
and production; Pierre Merkl, treasurer and comp- 
troller; Andrew H. Heide, secretary ; Edward Greb- 
enstein, Vincent H. Heide, and Victor H. Heide, 
assistant vice-presidents. 

® Lamont Corliss & Co.: Gordon Lamont is elected 
a director to fill the unexpired term of Thomas 
W. Lamont, who died February 2. He is a vice- 
president of the firm and its subsidiary, Peter Cail- 
ler Kohler Swiss Chocolates Co., Inc. 

® Norris Exquisite Candies, Inc.: R. Lawton Hen- 
derson is elected president to fill the vacancy caused 
by death of Mrs. Frank Lowenstein on February 
4. Mr. Henderson, who was vice-president and 
general manager, started with the firm in 1924. 


® George Lueders & Co.: John Kreppel, assistant 
lactory manager, last month became the 40th mem- 
ber of the firm’s Veterans’ Organization, which 
includes personnel with Lueders 25 years or more. 
A wrist watch from the employees and a gold 
button with the firm’s seal were presented Mr. 
Kreppel at an honoring luncheon. 


for March, 1948 


@® Tom Henry Laboratory-Plant: A candy plant 
and laboratory have been established by Tom 
Henry, veteran candy maker, just outside of Little 
Rock, Ark. Mr. Henry plans to produce his “Mal- 
low Milk Chocolate,” which he originated 26 years 
ago, to manufacture new candy items for various 
manufacturers, and to train candy makers and GI’s. 


@ N. V. Chemische Fabriek “Naarden”: A branch 
office “Nordiska A/B Naarden” has been opened 
in Stockholm by this Bussum, Holland firm. Mr. 
E!. Knopper is managing director of the new branch. 


@ Royal Metal Manufacturing Co.: Presenting a 
complete seating analysis for industrial use, the 
firm’s “Industrial Seating Catalog No. 48” is being 
distributed. For copies, write: Industrial Seating 
Division, Royal Metal Mfg. Co., 175 No. Michigan 
Ave., Chicago 1. 

@ NCA Discusses British Food Research: Cur- 
rent British food research problems were discussed 
at a Chicago meeting last month with Dr. L. E. 
Campbell, director of research for the British Food 
Manufacturing Industries Research Foundation. 
NCA President Philip P. Gott; Otto Windt, of E. 
J. Brach & Sons and a member of NCA’s sanita- 
tion committee, and NCA staff members attended. 
@ Pennsylvania Manufacturing Confectioners 
Ass’n: The annual meeting and convention will be 
held June 10-11 at Galen Hall, Wernersville, Pa. A 
golf tournament will be held June 10; business 
sessions, banquet, and prize awards on June 11. 
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| POSITIONS WANTED 





HELP WANTED (Contd.) 


— 


| HELP WANTED (Contd.) az 





Position Wanted: Moving to Phoenix, Ari- 

zona. Salesman 32, desires to represent 
reliable manufacturer in Phoenix, or will 
travel state. Good sales background. Ex- 
cellent references. Speak Spanish. Have 
new car. Salary, commission and expenses. 
Box A-3815, The Manufacturing Confec- 
tioner. 





Engineer — Cost Reduction: Methods Im- 

provement, will get foreman’s cooperation 
and train your organization to make econ- 
omies which will meet competition. Long 
successful experience in candy. M.E. De- 
gree. Daily Fee assignments accepted. 
Box A-3816, The Manufacturing Confec- 
tioner, 





Position Wanted: Production manager for 

factory producing high grade boxed 
chocolates. At present in complete charge 
of factory producing over one million 
pounds annually. Thorough knowledge of 
all production departments, purchasing and 
packaging. Excellent reason for desiring 
change. Complete details may be had 
by addressing Box A-3812, The Manufac- 
turing Confectioner. 





Position Wanted: Foreman for cast cream 

centers and fine hand rolls, marshmallow, 
butter creams, caramels, nougats and jellies, 
and crystalized goods. Many years of ex- 
perience. Can furnish best of references. 
Box A-385, The Manufacturing Confectioner. 





Candy Maker: All around. Retail experi- 
ence in quality candies. Some whole- 
sale. 28 years in trade, active and will 
cooperate in building small business. Box 
A-388, The Manufacturing Confectioner. 





HELP WANTED 








Wanted: Plant Superintendent for progres- 

sive, modern candy plant in jhe Middle 
West. Must have complete knowledge of 
plant operation. When qualified, opportu- 
nity to take over complete management 
of plant. Box B-281, The Manufacturing 
Confectioner. 





Wanted: A Chicago candy manufacturer 

wants sales and factory executive for 
a well established hard candy manufac- 
turing business. This is a good opportunity 
for a competent and energetic executive 
with both manufacturing and selling ex- 
perience. We want a man to take full 
charge of operations and will pay sub- 
stantial salary to a well qualified man. 
Give full details. All replies will be con- 
fidential. Box A-389, The Manufacturing 
Confectioner. 
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SUPERINTENDENT 


SPLENDID OPPORTUNITY 
in the West for man experi- 
enced in the manufacture of 
high quality package choco- 
lates who is now holding 
position as Assistant Super- 
intendent or Superintendent 
to take over position in our 
package goods factory. State 
salary expected, previous ex- 
perience and places worked 
in past ten years. Box TF- 
1271, The Manufacturing 
Confectioner. 


Pee Oe eOeeReRPReRORBRPERPEREREERERRSERERESOSOSOSQEREE a 
Zegseeaeeaeeegeeeee eee eeeeeeaeeeee ees |. 








Wanted: Superintendent for medium sized 

candy factory in Massachusetts. One 
who has had experience on hard candy, 
creams, and bar goods. Must have general 
knowledge of automatic machinery, con- 
trol of help and costs. State age, experi- 
ence, and salary expected. Box A-383, 
The Manufacturing Confectioner. 





Wanted: By leading Texas manufacturer, 
Production Superintendent with a full 
knowledge of wrapped caramels specializ- 
ing in specialty penny caramels, capable 
of handling high speed production with 
many years experience. Good opportunity 
for man with right qualificatioris. Texas 
Candy & Nut Co., McKinney, Texas. 





Superintendent: Candy manufacturer of fine 

packaged line in good sized North Cen- 
tral city has great opportunity for right 
man. Must have had experience to take 
full charge of operation. Salary open. 
In replying, give complete information 
regarding yourself and experience—your 
age, past connections, past salaries, and 
salary expected. All replies confidential. 
Box A-382, The Manufacturing Confectioner. 


Wanted: Experienced all-around candy 

maker for old established firm manufac. 
turing bars, creams and hard candy. 
Steady work. State salary expected. Posi- 
tion now open. Box A-288, The Manufac- 
turing Confectioner. 





MACHINERY WANTED | 





s 








WANTED 


YOUR IDLE MACHINERY 
WILL BUY FROM SINGLE ITEMS 
TO COMPLETE PLANTS 


URGENTLY WANTED: Copper Coating 
Pans and Vacuum Pans; Tablet Machines; 
Dryers and Mixers; Jacketed Copper and 
Aluminum Kettles. Describe fully and 
quote prices. 


— PRODUCTS COMPANY, inc. 
15-21 PARK ROW NEW YORK 7, N. Y. 





Wanted: One Package Machinery 22B or 

Rose IST wrapping machine; one steel 
slab at least 3x6; one fruit drop frame; 
one Dubin or Savage fire mixer. Address 
Box A-3810, The Manufacturing Confec- 
tioner. 





Wanted: Baker Shaw continuous candy 
cooker which does not use a vacuum. 
Write Ranger Joe, Inc., Chester, Pa. 





Wanted: Western Candy Plant needs fol- 

lowing equipment: Hoberger Continu- 
ous Cutter, Mills 6x8 Drop Frame, Re- 
volving Pan, Large A.D. Mint Machine, 
Werner's Snow Flake Cream Beaters, 
Plastic Machine, Complete Enrober. Write 
Box A-3811, The Manufacturing Confec- 
tioner. 





Wanted: Model K wrapping machines. 

Paper cut off 4-Y% to 5 inches. Suitable 
for handling items % inch x % inch. Write 
Box A-381, The Manufacturing Confectioner. 





Factory Superintendent: Long established 

leading Southwestern manufacturer of 
fine package chocolates desires top-fiight 
man experienced in production of high 
grade candies and chocolates for permu- 
nent position as factory superintendent. 
Excellent opportunity and good future for 
man who can qualify. When replying 
give age, references, details of experience 
and salaries earned. Address Box A-3813, 
The Manufacturing Confectioner. 


Wanted: Mode! K Kiss Wrapper, 70 count, 

in good condition, to be used in Los 
Angeles. Reply giving all details, price 
and present location of machine. Box 
A-3814, The Manufccturing Confectioner. 


7 


Wanted At Once: 5 ft. Plow Type Cream 

Beater Ball or® Dayton preferred, also 
prefer direct motor connection A.C. 2 phase 
220 volts. Rittenhouse Candy Co., Inc., 
Worth & Herbert Sts., Philadelphia 24, Pa. 
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ure bin tO 


AVINGS and 





Over 5,000 Choice Equipment Selections on 
Hand... All Types... All Sizes to Make All Kind of Candy 


Order Today by Mail 
or Wire 


From Union Confectionery's 
Large Stock of guaranteed re- 
built equipment, it is certain we 
have the exact type and size 
machines you contemplate in- 
stalling. Don't delay . . . Act 
at once! 





—Available Immediately! ° @ 92° Mallen) Gactement Garebers 
with Automatic Temperature Controls 








Premium Prices 
Paid For Your 
Used Machinery 


Whether a Ma- 
chine, Department 
or Complete Unit 


Write or Wire 
Collect 
Giving Details 


Substantial Cash 
Offer Will _ = ixtog ii . 
Promptly Follow oo .. a SE ze ee oe 
° s National Equipment Fully Automatic Wood Mogul with AC Depositor equipped with 
aes ig Abas _ nad Hydro-Seal Pump Bars 
re High! 











UNION CONFECTIONERY MACHINERY CO. ,Inc. 


318-22 Lafayette St. come New York 12, New York 
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| MACHINERY WANTED (Contd.) 








| MACHINERY FOR SALE (Contd.) 








SALES LINES WANTED 





Equipment Wanted: N.E. Continuous Cooker 
comp. with pre-melting kettles, 1,000 
lb. hour capacity. Die Pop Sucker Ma- 
chine, Sucker Wrapper, Stick Candy Wrap- 
per, Brach Machine, Ball Cutter, Igou 
Machine. Whitson Candy Co., 310 W. 
Jackson Ave., Knoxville 24, Tenn. 





Wanted Immediately: 5,000 good used 
starch trays for No. 2 National Depositor. 
Brickman's Food Co., Waco, Texas Ph. 6566. 





Wanted: One Simplex Starch Buck. Must 
be in good condition. Box A-3817, The 
Manufacturing Confectioner. 








MACHINERY FOR SALE 








For Sale: One Dubin Hydrolift Firemixer 
like new; two kettles. Box A-3818, The 
Manufacturing Confectioner. 





FOR SALE: Ideal Caramel Wrapping Ma- 

chine in perfect condition. Wraps cara- 
mel size 6/8 x 5/8. Apply Smiles'n Chuckles 
Ltd. Kitchener, Ont., Canada. 





For Sale: Springfield Melangier and 7 1/2 
H. P. Crocker Wheeler Motor with dis- 
charge conveyor to remove material from 
melangier. Price $1200.00 net cash, F.O.B. 
Milwaukee. Inquire Robert A Johnston 
Company, Milwaukee, Wisconsin. 





For Sale: Buehler Liquor Roll Refiner with 

breaker rolls at top for reducing from 
nibs. Capacity 300 pounds of finished 
liquor. Tank is steam and water jacketed 
with spiral agitator running off main drive. 
15 H.P. Crocker Wheeler Motor. Price 
$1600.00 net cash, F. O. B. Milwaukee. 
Inquire Robert A. Johnston Company, Mil- 
waukee, Wisconsin. 





- 


For Sale: Two 4 ft. Ball Cream Beaters 
with 3 H.P., 3 phase, 220 volt motors at 
$400.00 each. One Werner Cream Breaker 
and Remelter 300 lb. capacity with 3 H.P., 
3 phase motor at $475. One Mills Electric 
Bon Bon Pot $27.50. One Model E. Friend 
Handroll machine, 70 lbs. cap. with two 
extra dies and cut off frames at $350.00 
complete. George F. Reid Company, 1520 
Parkway Drive, Lakewood 7, Ohio. 





For Sale: Fine candy plant and store com- 

plete with equipment. Doing a fine busi- 
ness, must sell because of health. Good 
opportunity, located in city of 75,000. Com- 
plete with inventory, $25,000.00. Box A-384, 
The Manufacturing Confectioner. 
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Sacrifice: 2 New Dubin “Hydro-Lift’ Fire 

Mixers in original crates. For sale at 
discount. Write Box A-386, The Manufac- 
turing Confectioner. 





For Sale: Mellangeur—5 ft. bed. Rollers 
in A-l condition. Address Box A-387, 
The Manufacturing Confectioner. 





For Sale: One Racine Depositor, fair con- 

dition $400.00. Walter Williams Candy 
Company, 9 Northwest First St., Oklahoma 
City 2, Oklahoma. 





For Sale: 1 steel water cooled slab 3x8, 

$200; 1 5S’ Racine Snow Plow Creamer, 
$550; 1 80-qt. Reed Beater, $575; 1 N E 
No. 2 Depositor 20 pump, $850; 1 N E 
Wooden Starch Buck, $650; 600 Starch 
Boards with starch and dollies, $275; 1 
Racine Choc. Melter 200 lb., $150; 1 Sav- 
age Double Action Fire Mixer, $575; 1 N 
E Enrober with tunnel (45’) 16”, $1,000; 1 
Racine Hand printer, $50; 1 Savage 33 Gas 
Stove, $50; 2 24 Copper Kettles, $80. All 
machines are complete with motors 220- 
60-3 and are in operation. Five per cent 
discount for whole lot. FOB Maple Valley 
Candy Co., Nashville, Michigan. 





For Sale: 3 Model M die Pop Sucker Ma- 

chines, $1,400 ea.; 5 Standard Racine 
Sucker Machines, $1,375 ea.; 3 3x8 water 
cooled slabs, $150 ea; 3 8-ft. Batch 
Rollers, $225 ea.; I National Enrober with 
Cooling Tunnel, Cold Room and compres- 
sor, $2,750.; 1 Direct Motor Driven Caramel 
Cutter, $375. Write, wire, or phone Tip 
Top Candy Co., Bossier City, La. 





For Sale: Complete Plant equipped for 

manufacturing and automatically wrap- 
ping candy, food or pharmaceutical tab- 
lets. Also lease on 3,000 sq. ft. bldg. Add.: 
Owner, 5610 So. Western Ave., Los Ange- 
les 37, Calif. 


Wanted: Candy and allied lines on broker- 

age basis for wholesale jobbing and 
chain trade in Virginia and the Carolinas. 
Box C-181, The Manufacturing Confectioner, 





Wanted: Line of flavoring and extracts for 
bakeries and ice cream manufacturers. 
Box B-184, The Manufacturing Confectioner. 





Wanted: Candy and allied lines. We have 

20 years sales experience in same ter- 
ritory of Florida, Georgia and Alabama. 
3 salesmen. Hubert Brokerage Company, 
210-211 Candler Bldg., Atlanta, Georgia. 





MISCELLANEOUS | 





For Sale: Essential Oil of Peppermint, 
twice rectified, U.S.P., in 25 lb, mane 
facturer sealed tins, Felton Chemical Co. 23 
tins, Fritzsche Bros., Inc. 4 tins, W. J. Bush 
& Co. 24 tins. Unit price per tin, quote your 
offer F.O.B. New York. Box B-282, The 
Manufacturing Confectioner. 








WE BUY & SELL 


ODD LOTS + OVER RUNS + SURPLUS 





SHEETS*ROLLS-SHREDDINGS 
Collonkane rells in cutter boxes 100 ft. or mere 
ALSO MADE OF OTHER CELLULOSE FILM 


Wex - Glassine Bags, Sheets & Rolls 


Tying Ribbons-All Scetch Tape 
Colers & Widths Clear & Colors 


Diamond “Cellophane” Products 
Harry L. Diamond Robert I. Brows 


“At Your Service” 
74 E. 28th St., Chicago 16, Illinois 











counts. 





CLASSIFIED ADVERTISING 


The Manufacturing Confectioner’s classified section is de- 
signed to aid candy men in obtaining or disposing of used 
equipment, services and miscellaneous items. You will 
find that it pays to read and use the classified section. 

In replying to classified ads with box numbers, please 
address letters to: Box Number, The Manufacturing Con- 
fectioner, 400 W. Madison St., Chicago 6, Ill. 

Classified rates are 35c per line or 70c per line for bold 
face type. If special type sizes, extra white space or 
borders are desired, rates are $6 per column inch for one 
insertion or $5 per column inch for two or more insertions. 
Classified rates are not subject to advertising agency dis- 
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Confectionately Yours 











N HIS TRIBUTE to the late Dr. Stroud 
Jordan in our last issue, Mr. 
Robert Whymper signed his name 
“Sir Robert” (Whymper). It ap- 
pears that some persons have now 
been accusing him of Knighthood 
as once did some of Professorship, 
which he disclaimed many years ago 
in this magazine. Dr. Stroud Jor- 
dan always addressed Mr. Whymper 
as “Sir Robert,” both in public meet- 
ings and in more intimate circles. 
In his tribute to Dr. Jordan, Mr. 
Whymper took cognizance of this. 
For the record, points out Mr. 
Whymper, he really isn’t a Knight. 
* » ~ 
7S panned is the way ship- 
board passengers at sea can 
now send gift sweets to any part of 
the continental U.S. Huyler’s and 
Louis Sherry, Inc., have arranged 
the service with Radiomarine Corp. 
of America. The candy order is trans- 
mitted from the ship through one of 
Radiomarine’s coastal stations direct- 
ly to the confectioner specified. Over- 
all charges range from $3 to $15. 
These include the cost of two-to five- 
pound boxes of candy, delivery fees, 
and the gift-accompanying message. 
* * * 


_— INDUSTRY giveaway on tele- 
vision, that’s what L. R. Stone., 
Inc., calls “Cugats Nugats.” The 
show “Let’s Have Fun” spotlights the 
box as an integral part of the script, 
resulting in some home spectators 
receiving complimentary packages. 
President Lew Stone reports a “sur- 
prising amount of mail orders,” each 
mentioning the program on which 
the box was “seen.” 
* * * 

RON CURTAIN DEPT.: American 

chocolates and condensed milk sent 
to France ostensibly to feed children 
“are drugged with a mysterious an- 
esthetic recently discovered in the 
US. which robs people of their voli- 
tion and will power, leaves them help- 
less to defend themselves against 
dollar propaganda and makes them 
tools of U.S. capitalism.” Such are 
the rumors making the rounds in 
France. Communists started them, 
‘tis hinted, to frighten ignorant 
parents. 

* * *« 


A™ THEN THERE is the case, ac- 

tually reported, ofthe Los An- 
geles candy maker who swallowed 
his teeth (false) and complained they 
bit him internally. 
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Garden Fruit Specialties Co., Inc. ..Feb. 
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“Handler and Merckens 
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Voss Belting & Specialty Co. ................. 40 
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*For Detailed Reference Data, See The 1947 Blue Book. 








Buyers Become More Discriminating in 1948 


( oes REEVALUATE your product and build the 
best product you possibly can, for the buying public 
will become more discriminating in 1948. 

Such is the advice of Henry H. Heinmann, executive 
manager of the National Ass’n of Credit Men, in sug- 


gesting a pattern for conservative business management 
during 1948. 

Make your sales force as strong as possible, because 
you will need it before the year is finished, is Mr. 
Heinmann’s second admonition. 

Additional suggestions by Mr. Heinmann follow: 

1.—Avoid speculation in inventories. The present high 
price structure is vulnerable. 

2.—This is no time to expand your plant facilities, 
unless such expansion clearly results in a lower cost of 
production that will quickly recapture the outlay. 

3.—Watch credits carefully, because there will be 
increased failures. Approximately 1,000,000 new busi- 


nesses have been established in the last two and a half 
years. Many of these new firms are without competitive 
experience in peace time economy. 

4.—Keep as liquid as possible and avoid going into 
debt. 

5.—Continue the elimination of war extravagances, 
Some falling off of the volume of business is inevitable. 
You must try to reduce costs so as to have a profitable 
operation in a reduced volume. 

6.—Avoid gambling to reach for extraordinary profits, 

7.—Do everything possible to bring about a better 
relationship with labor. Business is a human under- 
taking. 

8.—Don’t be deluded by inflationary statistics. Trans- 
late these into units of goods rather than dollars. 

9.—Remember 1948 is an election year. Don’t take 
all the election hullabaloo too seriously. Concentrate 
on your own business and 1948 should prove a good year. 


Questionnaires Provide Helpful Candy Data 


jf coun TO PRELIMINARY estimates made by the De- 
partment of Commerce, total candy sales of all 
manufacturers in the country during 1947 amounted to 
approximately $930,000,000 as compared with the pre- 
vious high of $687,000,000 reached in 1946. 


Sales in pounds for 1947 as reported by 121 cooper- 
ating confectionery manufacturers amounted to 1,500,- 
503,000 pounds, a 6 per cent rise over the 1,414,861,000 
figure reported for the previous year. The dollar volume 
rose 37 per cent over the 1946 figure, reaching a high of 
$519,542,000 as compared to $378,235,000 volume done 
in 1946 by these 121 concerns. 


A breakdown of the poundage figure reveals that in 
four out of five classifications, the industry upped the 
poundage production figure. Bar goods evidenced a 2 
per cent drop in production while package goods houses 
showed the highest increase in the entire field, with a 
38 per cent increase. 


In all five catagories—package goods, bar goods, bulk 
goods, general line, and unclassified items—an increase of 
dollar value was recorded. Here too, package goods houses 
lead the list with a 48 per cent increase over the 1946 
figure, and general line manufacturers ran a close second 
with a plus 45 per cent figure. 


A plus 46 per cent increase in sales over 1946 figures 
were reported by manufacturers of chocolate products 
competitive with confectionery while manufacturing re- 
tailers’ sales increased 11 per cent. Other manufacturers 
upped sales 35 per cent. 


When percentage figures covering sales of confec- 
tionery are broken down by geographical areas, first 
place goes to the West North Central states of Minnesota, 
North Dakota, South Dakota, and Nebraska, in which 
nine firms report a 57 per cent gain over 1946. The 
New England States, with 20 firms reporting, place second 
with a 50 per cent increase and in third and fourth 
place, respectively, are the Atlantic states of New York 
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and New Jersey (plus 46 per cent) and East North 
Central state, Illinois (plus 43 per cent). In the East 
North Central states, Indiana and Ohio jointly report 
a plus 5 per cent increase over 1946, 


Complete figures for 1947 will be ready for publica- 
tion at the 65th NCA convention in New York in June. 
Compiled under the financial sponsorship of NCA, the 
report will be the 21st annual survey of the industry. 
For the first time since 1944, the report will this year 
contain a section on ingredients used in the industry 
during 1947. 

Data for the survey are obtained from questionnaires 
sent out by the U.S. Commerce Department’s Bureau 
of Domestic Commerce. As these surveys have provided 
the industry, as well as individual manufacturers and 
the NCA, with valuable information for marketing and 
distribution, manufacturers are urged to return the filled- 
in questionnaires as quickly as possible. 


A second questionnaire from the Bureau of the Census 
is designed to provide data for the 1947 Census of 
Manufactures. This will record the vast changes in the 
industry since the last similar census in 1939. Following 
conferences with the government by NCA representatives, 
“Item 20” in this Census questionnaire has been modified 
to correlate with the statistical data to be secured in 
the annual survey. This means that the figures collected 
in both the annual survey and the Census of Manufac- 
tures can be used on a comparative basis. 


As the data resulting from this Census will provide 
manufacturers, their trade association, their chamber 
of commerce, and all other organizations that serve 
business with an up-to-date body of detailed information 
on which to base business planning, manufacturers are 
urged to return these questionnaires as soon as possible, 
also. Because of the vast amount of compilation in- 
volved, the complete Census of Manufactures will prob- 
ably require until 1949 to finish. 
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MR. CELLOPHANE SHOWS THE 
WAY TO BETTER PACKAGING 


SYLVANIA CELLOPHANE has the qualities so necessary for dis- 
tinctive packaging. Every step in its manufacture is carefully 
checked. This careful control assures not only uniform trans- 
parency and a good printing surface, but also the high degree of 
dust, grease and water vapor protection .. . the low temperature 
durability and heat sealing qualities that make it outstanding 
in so many fields. 








Brightly printed window carton plus 

Sylvania Cellophane over-wrap produce 

a novelty candy package with distinctive 
sales appeal. 


SYLVANIA DIVISION aAmeRICAN VISCOSE CORPORATION 


Manufacturers of cellophane and other cellulose products since 1929 
General Sales Office: 350 Fifth Avenue, New York 1, N.Y. Plant: Fredericksburg, Va. 




















T. H. Angermeier & Co., manufacturing specialists to the food industry for more 
than three decades and creators of Veg-A-Loid, present to the confectionery in- 
dustry—PRO-TAN—a new and original modified albumen! 


PRO.TAN is a scientific blend of proteins which has been subjected to our original and exclusive tan- 
ning process. The end result of this special process is protein stabilization, not merely the stabilization 
of added moisture. PRO-TAN contains no added carbohydrates (gums, starch, etc.) or gelatin. Such 
materials produce only moisture stabilization which might be misconstrued for protein coagulation. 


PRO.TAN is a proved, pre-eminent, economical, pound-for-pound replacement for egg albumen. 
Already in use in prominent confectionery plants, PRO-TAN has been highly commended for its 
ease in handling and for the fine quality and shelf life it imparts to the finished candy. 


Our service department will be pleased to furnish 
samples and working recommendations. 


~ F Helngomeier ¢ Co. 


MANUESETCSING SPECIALISTS TO THE FOOD INDUSTRY U 


245 Seventh sleenue, New York, N. Y. 





